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Are you giving your institutional customers the best packaging? 
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They can store food conveniently 
in Duraglas institutional containers 


Large-capacity Duraglas contain- easy to remove, seal contents Offer your foods to the institu- 
ers are designed for the institution safely between servings. tional trade in Duraglas packages. 
il market. Food can be stored in Duraglas containers also pro- Let the package help you sell the 
the original container until it’s all vide a visual inventory of what’s product. Call your nearby O-I 
used. Glass is inert won't affect in the containers, and how much _ office today or write to Owens- 


taste or aroma. Caps, which are of it is left Illinois, Toledo 1, Ohio. 


DURAGLAS CONTAINERS Ow ENS -[Lu NOIS 


AN @ PRODUCT GENERAL OFFICES + TOLEDO 1, OHIO 


PACIFIC COAST HEADQUARTERS * SAN FRANCISCO 
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no slip with the Se 


Non-Slip Grip Sy 


WIL-GRIP FIRMHOLD FINISH 
MAKES A SURER HAND ...A FASTER HAND 


Wilson® “Long Service” Latex Gloves with the Wil-Grip Firmhold 
finish molded into fingers and palms provide a sure grip in handling 
dry or wet and slippery foodstuffs Exclusive tempering process 
gives pure latex more resistance to snags and abrasions. . . . Long 
cuffs can turn up to catch liquids Available in smooth finish 
(style LS-154) when greater touch sensitivity is essential. 


SPECIAL PROBLEM? 


Wil-Gard White Neoprene Gloves extra-resistant to fatty acids, oils, 


animal fats, many acids and chemicals. [wit- GARD 
SOLD ONLY THROUGH DISTRIBUTORS ALE 


Write today for Wilson Catalog or contact your distributor. 


**Long-Service,"’ “Wilson,” ‘‘ Wil-Gard,"’ *‘ Wil-Grip"' are Trademarks of The Wilson Rubber Co 
WR-760-22 


PROTECTION F H HANDS OF INDUSTRY = SINCE 1916 


WIL-GARD 


THE WILSON RUBBER COMPANY INDUSTRIAL DIVISION CANTON 6, OHIO 


A Division of Becton, Dickinson and Company * Pacific Coast Warehouse: 530 Howard St., San Francisco 5, California 
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They serve best 
who serve 
profit most 








SWIFT'S ADHESIVES 
FOR PROFIT 








THE RIGHT ADHESIVE 
IS LIKE THE RIGHT 
PRODUCTION MANAGER 


Maybe you can’t compare apples and oranges, 
and most likely no one wants to be compared with 
an adhesive. But the right production man and 
the right adhesive can have an important effect 
on profits. 

The right production manager not only cracks 
the whip, he applies an intimate knowledge of his 
men and machines to a production process calcu- 
lated to turn out a quality product .. . at maxi- 
mum profit. 

Similarly, to contribute to profitable production, 
the right adhesive must do more than just adhere. 

Swift’s line of resin adhesives for canning are 
specifically formulated to offer the user selectivity 
in speed and tack characteristics. Additionally, 
Swift’s high speed resin Lap End Pastes with rust 
inhibitors added are made for optimum efficiency 
at production-peak levels. 

Don’t overlook the profit opportunity in properly 
specified, properly used canning adhesives. Swift 
is the informed source for prompt, courteous, and 
authoritative service. 24 strategically located Swift 
adhesives plants produce a complete line of can- 
ning adhesives for the most specific applications. 
Call your nearby Swift Adhesives Specialist, or 
write for further information. Swift & Company, 
Adhesive Products Department, Chicago 9, Illinois. 


70 Sewe Gout udusliy ctet 


WITH THESE ADHESIVE PRODUCTS 
RESINS AND RUBBERS IN EMULSION OR SOLVENT; 
DRY, LIQUID AND FLEXIBLE ANIMAL GLUES 


LIQUID DEXTRIN ADHESIVES 
A-62 
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COVER—One of the most talked-of develop- 
ments in processed food packing today is 
freeze-drying, by which frozen products are 
converted to dried form without the water 
going through the liquid phase. Vacuum cab- 
inets are used for this sublimation process. 
Two such cabinets at the Texas plant of 
United Fruit Co. are shown on this month's 
cover, after they have been loaded and just 
as the door locks are being set. For more 
information, see the article on page 23. 


How Liana Freeze-dries Shrimp—and Plans Full Line of Sublimated 
Food Products 

San Carlos, Texas, firm finds markets among armed services, 

institutions, re-manufacturers. 


Portion-Control in Plastics is Seales 
L. L. Antle & Co., inc., Atlanta, Ga., bucks big packers in 
portion-controlled preserves—and finds it profitable. 


Top Carton and Litho Awards 
Iwo national associations hold competitions to 
years’ best cartons and best examples of litho printing. 


select 


Improved Methods Used to Develop New Carrots 
John McCabe of Ferry-Morse Seed Co. explains the problems 
of loss-of-vigor in inbreds and color for processing. 


Natural" Apple Juice Wins Trade in New York State 
Cornell University scientists find that added ascorbic acid 
retards oxidation and improves final flavor. 


EDITORIAL: What New Average-Weight Container Code 
Means to You 

California code uses statistical 

weight on each package. 


standard, rather than fixed 


DEPARTMENTS 


Business News Letter 

Letters from Readers 
Crops/Packs/Markets/Prices 
Association Activities 

Suppliers News 

Western Canner/Packer News .46B 
New Products and Packages. .49 
New Equipment/Supplies ... .53 


SPECIAL 
Industry News 

Food Technology 

Raw Products next month 
Food Merchandising. . .next month 
Advertisers Index 

Classified Advertising 

Coming Events Calendar 

The Editor's Page 


In Coming Issues: How to develop a new family of labels—experiences of 
a New England canner ...Continuous processing equip- 
ment for a honey packer... Dehydrated citrus crystals. 
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PLANT LAYOUT 
SERVICE 
SEAMER 
QUALITY 


SERVICE 
ele], aa. ie)& 


FIELD RESEARCH 


SHOWCASE LITHOGRAPHY 


FIELD WAREHOUSING 


COMPLETE 
CAN HANDLING NEW 
a > 41-11 Se PRODUCTS 


CROWN FOR YOUR PACKAGING ? EVERYTHING FITS! 


It’s no puzzle why Crown is best for your packaging, because your problems are our business! 
Here are eight concrete Crown advantages. 1. Continuous quality control. 2. An efficient seamer 
service department. 3. Plant layout service. 4. Showcase design and lithography. 5. A field technical 
research organization. 6. Over-all flexibility on latest methods of can handling. 7. Field warehousing. 
8. New products development. 

These are the advantages of Crown—the advantages of a modern, inclusive packaging service. 
Call on Crown! 


9300 Ashton Rd., Philadeiphia 36, Pa. 
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{ne Pre-Vacuumizing Syruper 
for No. 10 Cans 


No. 12 P.V.S. has high rated output 
of up to 115 cpm on No. 10 cans. 


» 





SYRUP 


—up to 2% oz. per can! 


STEAM 


— eliminates exhaust boxes! 
Save 3 Ways =§ .." 





—40 to 80%, less! 


Smaller can sizes, from 211 to 404 diameter, 
greatly improve filling accuracy, and effec- 300 to 704 height, are handled with compara- 
tively remove entrapped air—all at a savings so ble efficiency on the FMC Model No. 18 PVS, 
great that this new FMC Model No. 12 Pre- at speeds up to 275 cpm. Use the coupon to 
Vacuumizing Syruper will more than pay for — get new bulletin fully describing both of these 
itself in a short period of high volume packing. great PVS models. 


Now you can speed up your syruping, 


You reduce steam requirements up to 1,000 
lbs. per hour, not to mention excessive main- 
tenance costs, by completely eliminating the alah Bulletin 801-W is 
’ yours for the asking. 


exhaust box system. shige 4 Just fill out the 
Carefully controlled filling accuracy to the Mies coupon and mail 
pod. today. For prompt 


exact predetermined headspace, and only one ' reply, address office 

transfer of the filled can, means the end of nearest you. 

syrup spillage and waste—as well as slack-filled 

cans. Comparative tests show a savings in 

syrup of up to 2% ounces per can! FOOD MACHINERY AND CHEMICAL CORPORATION 

Canning Machinery Division 

P.O. Box 1120, San Jose 8, Calif. 

103 E. Maple St., Hoopeston, Ill. 

() Please send me your Bulletin No. 801-W on FMC’s 
Pre-Vacuumizing Syruper. 

(] Have your representative call. 


NAME TITLE 


Putting Ideas to Work 





FOOD MACHINERY AND CHEMICAL 
CORPORATION COMPANY 
Canning Machinery Division ADDRESS 


Generali Sales Offices: city STATE 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 
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oy GEIGY—creators of chemicals for modern agriculture 


FOR | BROAD SPECTRUM INSECT CONTROL ON VEGETABLES 


depend 
upon 


DIAZ INONW 


INSECTICIDES 


*/ 


Positive control even when problem 
insects threaten. 

Economical because broad spectrum 
effectiveness permits simplified spray 
program—reduces number of applications 
and pesticides needed. 

May be applied to within a few days 

of harvest. One of the safer phosphate 
insecticides. 


Residue tolerance 0.75 ppm 


Gainy 


GEIGY AGRICULTURAL CHEMICALS 


Division of Geigy Chemical Corporation «+ Saw Mill River Road, Ardsiey, N.Y. 


Aphids 

Black bean aphids 
Carrot rust fies 
Colorado potato beetles 
Corn earworms 
Diamondback moths 
Dipterous leaf miners 
Flea beetles 

Harlequin cabbage bugs 
Imported cabbageworms 
Leafhoppers 

Mexican bean beetles 
Mites 

Onion maggots 

Onion thrips 

Seed corn maggots 
Southern 

potato wireworms 


<— Vinegar flies 
a (Dr ila sp.) 


—— 


DIAZINON 


Broccoli 

, Cabbage 
Cantaloupes 
Carrots 
Cauliflower 
Celery 
Collards 
Cucumbers 
Endive 

Kale 

Lettuce 
Lima beans 
Muskmelons 
Onions 
Parsley 
Parenips 
Peppers 
Potatoes 
Radishes 
Snap beans 
Spinach 
Summer squash 
Swiss chard 
Tomatoes 
Turnips 
Turnip tops 
Watermelons 
Winter squash 
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PACK E R totally dedicated to serving canned, dry, frozen, glassed food processors 
May 1961 


Processed food exports represent an important part of U.S. packers’ 
market today. Overseas canned fruit shipments were 370 million lbs. in 1960, 


highest figure on record. Fruit juice movement of 33.4 million gals. was third 
highest in history. Canned vegetable exports of 198 million lbs. were below the 

283 millions in the record year of 1944, but still important. Dry bean shipments 

of 386 million lbs. set a new record for that industry. Dry pea exports consumed 
220 million lbs., exceeded only in four former years. Soybean and soybean oil ship- 
ments also were at a record level in 1960. 


More aerosol food packs are likely in the future as a result of a new 
gas, developed by Du Pont and titled Freon C318. It is a liquified product, 
Similar to gases used in non foods, except that it is odorless and tasteless. 
Mixed with other gases now used, it probably will be more efficient for toppings 
and whipped cream--now making up the lion's share of pressure-can foods--and also 
will permit packing of more difficult-to-handle products like bread spreads, salad 


dressings. 


Costs of support-price programs continue to rise. As of the first of 
March, Commodity Credit Corp. had $9.2 billions invested in support-price foods, 
including more than $2.1 billion in loans and almost $7.1 billion in inventories. 
Included in the latter were nearly 280 million lbs. of dry milk, more than 59 
million lbs. of shelled peanuts, and over 67 million lbs. of peanuts in the shell. 








U.S. food firms' expenditures for new plants and equipment will be 
greater in 1961 than in 1960, U.S. Dept. of Commerce again reports in its latest 
estimates, released in March. Investment was $850 millions in 1959 and $900 
millions in 1960, but is running at the rate of $1 billion in the first half 


of 1961. 








More scientists and technicians are being employed by food processors, 
National Science Foundation reports. In 1959, the foundation says, packers had 
15,400 such individuals on their payrolls, about 4,700 of them in research and 
development, the rest largely in quality control. 





Sales of food in the form of vended meals are going up, according to 
Fast Food. Volume bas risen from $10 millions in 1954 to $130 millions in 1958 
and to over $200 millions in 1960. Firms operating cafeterias like the vending 
system; N.Y. Telephone Co. now gets ,OOO in commissions from a concessionaire, 
instead of paying out $20,000 in subsidies a year, as it used to do. Employees 


like the method also; sales in a General Electric Co. plant went up from $175,000 
a@ year with manual service to $850,000 a year with the vending equipment. 


Food today is a bigger bargain than ever, according to Paul Willis of 
GMA. The American factory worker, in 1960, could buy the government's monthly 
“market basket" of farm foods with the earnings from 38 hours of work, compared 
with 51 hours required in 1952 and 61 hours in 1947. 





Recipe Foods, Inc. has opened a new plant in Brundidge, Ala. Florida 
ing Co Apalachicola, Fla., will build a new processing plant. 
ods, San Antonio, Tex. is planning a $500,000 plant expansion. 
, dicals, Inc., Chicago, Ill., is joint owner of a new firm 
onion and garlic for international sale in Mexico City. 
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rust stopper...Cromwell Ferro-Pak! 


Every step of the way .. . in process, in storage, in shipment—in raw steel form—after tin plating—as 
finished cans—FERRO-PAK treated paper offers dependable protection against corrosion and rust. 


raw steel... At the mill, raw steel is pro- 
tected against condensation caused by temperature 
cycling. It goes to the tinning bath clean and rust- 
inhibited for better bonding, longer-lasting tin plate. 





tin plate ... coils and sheets of tin plate are 
stored and shipped in wraps of FERRO-PAK. Any 
moisture present is instantly rendered non-corro- 
sive by the always present chemical gas emitted 
by FERRO-PAK. Smooth, clean, rust-free tin plate 
is assured on the can manufacturing line. 


finished cans .. . cans arrive at the pack- 
ers in top-quality condition safeguarded in 
CROMWELL FERRO-PAK Can Bags—stay clean 
and free of rust even after bags are opened. 


ot 


‘Every step of the way raw steel, tin plate, finished cans are fully protected with CROMWELL FERRO-PAK 





180 North Wabash Avenue - Chicago 1, Illinois 
A DEarborn 2-6320 
yYOwW We Manufacturers of: Papers (impregnated * Coated * Laminated 


Reinforced * Flexible) * Bags * Sacks « Liners * Covers (Single and 


multiwall construction, using all types of material to carry, cover or 
paper company protect all types of products. 





CANNER/PACKER for May, 1961 





The flavor comes through, 


the color is true with... CERELOSE® 


dextrose sugar 


WRITE OR PHONE 
\ Corn Products for expert technical assistance... he/pfu/l data on these fine products for Canners: 
CERELOSE® dextrose sugar - REX® and GLOBE® corn syrups - BUFFALO® and SNOWFLAKE® starches. 


CORN PRODUCTS COMPANY inouSTRIAL DIVISION + 10 East 56 Street, New York 22,N.Y. 





The case of the 
secretive 
shiners 





MISS WATSON irles OR L1Re vou reparing a ) ck Take good mileage 
t faria nit ind dries transparent 


ans are grabbing 


FEARLESS FULLER 


hot dogs 


MISS WATSON iow can you tell what’ le BARE MISS WATSON: Oh Fearles 


vourself! 
FEARLESS FULLER: No. Miss VW 


FEARLESS FULLER ; 


MISS WATSON . 1 7) 
Got an adhesive problem? Ca 

f } Id _etvul rick-wue rine nldn’t , , : Pr 
FEARLESS FULLER e old-stv! PICK-U] Bile wouidn t plant—and ask for Fear 


ige because the cans 


| H.B. Fuller Co. 
, an INDUSTRIAL ADHESIVES 


lo 


; 


MISS WATSON Sul I bet vou specified a Fuller glue 


the problem. Fearless 


‘ 
diff it grades of Nu- Kansas, Fl 2-3615 @ Dallas, Texas, Ri 7-7315 @ 
Cincinnati 23, Ohio, MU 1-5420 @ Detroit, Mich., LO 7-5980 @ Atlanta. Ga.. MA 2-350 
@ Tampa, Fla., 45814 @ So. San Francisco, Calif., PL 6:5450 e@ Portland. Ore.. CA 6-349 
@ Los Angeles, Calif, AN 3-2113 @ Chicago : Mi 2-6300 e Buffalo 7, N. Y 
TR 5-6366 @ Memphis 7, Tenn., JA 6-4212 @ Linden. N. J. WAS 2272 @ Also Toronto 
Ont., Can. @ Winnipeg, Man., Can. @ Fuller Adhesives international. Nassau, Bahamas 


FEARLESS FULLER { course, Miss Watson. Remember, vo a : beak a Mi 6-8641 © Kansas Cit 


rerent 
) 


3 





fi LETTERS FROM READERS 


Career Day Was a Success 


Our Puget Sound section of IFT 
appreciated receiving the report on 
the Oregon recruitment program (the 
March issue editorial in Canner/Pack- 
er). It is particularly helpful to us at 
this time, as we are working with Dr. 
John Liston of the University of Wash- 
ington to promote the Food Science 
course which has been launched this 
year by the University. 

W. V. YONKER 
National Canners Assn., Northwest 
Branch, 1600 Jackson St., Seattle 44, 
Washington. 


The Career Day held at Oregon 
State College on March 4 appears to 
have been very successful. Students 
from 24 high schools from the state of 
Oregon participated in the full day’s 
program. Of the 112 students, 49 were 
boys and 63 girls. The emphasis this 
year has been on securing high school 
juniors, with the thought that they, in 
turn, after learning about food tech- 
nology at Oregon State, could serve as 
missionaries in their schools for a year 
to acquaint other students, and the 
teachers, with opportunities in this 
field. 

Eleven members of the Oregon IFT 
section, outside of those on the staff 
of the college, participated in the pro- 
gram. 

It is too early yet to evaluate the 
program in terms of obtaining stu- 
dents. The Oregon IFT members and 
the Food & Dairy Technology staff 
feel, however, that they have made an 
important step in acquainting this 
large group of high school students 
with the program. Several follow-up 
activities are planned for the group, 
which will be kept informed of oppor- 
tunities in food technology during the 
next year. 

Roy E. Moser 
Extension Service, Oregon State 
College, Corvallis, Ore. 


To give you, Dr. Schultz and others 
some encouragement in your effort to 
interest more people in this very inter- 
esting and worthwhile profession 
(food technology), we at Haley’s have 
inaugurated an 18-week, one-half-hour 
Sunday radio program featuring some 
phase of Washington County’s School 
activity. Local high schools and their 
affiliated PTA’s, FFA’s, sports and 
music departments put on a program 
on radio station KUIK. This idea is 
the brain child of KUIK’s farm editor, 
Paul Alexander. Haley’s devotes one- 
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half of its commercial time to promot- 
ing food technology and Career Day. 

On February 19, the entire one-half- 
hour was devoted to Career Day at 
Oregon State College. A three-person 
panel was moderated by Paul Alexan- 
der, with Ron Zahler (chairman of 
IFT Oregon Section’s Career Day 
Committee) and myself as panelists. 
I don’t know how much our little ef- 
fort has helped, but judging from the 
student response, the whole Career 
Day program under Ron Zahler’s 
leadership was a huge success. 

JOHN J. SIMON 

Food technologist, Haley’s Foods, Inc., 
P. O. Box 200, Hillsboro, Oregon 


We, in the IFT promotion efforts, 
have been much impressed by your 
contribution to our campaign. 

We think your March editorial is 
outstanding in its definition of the 
problem of what we have proposed to 
do about it. . . 

We held our Career Day at Oregon 
State College Saturday, March 4, and 
hosted about 140 youngsters from 
high schools all over western Oregon. 
A number of parents and teachers 
were also in attendance, and an unu- 
sually large number of IFT members. 
Although it is possible that none of 
the right youngsters made the trip to 
Corvallis, there was, nevertheless, a 
positive emphasis on food and dairy 
technology to the various schools, 
counselors and teachers whom we con- 
tacted. In addition, we have a consider- 
able number of IFT members fired up 
for this sort of promotion, as compar- 
ed with previous years. 

Another significant development 
was our meeting of February 10, in 
which we conducted a workshop for a 
number of selected IFT members as 
a kick-off program for a broader ed- 
ucational-promotion movement. 

RONALD W. ZAHLER 
Scientific Supplies Co., 3950 NW 
Yeon Ave., Portland 10, Ore. 


@ Congratulations to Chairman Zah- 
ler, and to the members of his Oregon 
IFT education and promotion com- 
mittee, for an outstanding recruitment 
effort on behalf of all U.S. schools of 
food technology. Your example is one 
which many other IFT sections will 
want to imitate. Later this year, when 
your follow-up work is completed, we 
will publish a full report on the tech- 
niques used and the success achieved 
—Ed. 


Pick-up 

adhesives 

for every 
temperature 


Fuller's Nu-Ty 
lump form pick- 
up adhesive comes 
in six grades, one 
for every tenaper- 
ature range. 
nomical, non- 
staining, won't 
string. Assure pos- 
itive label pick-up 
every time on 
metal, glass or 
fiber containers. 
Ideal on both pa- 
per and foil labels. 
Choose the one 
that fits your 


needs. 


COLD, SWEATY CANS— 
Use Grade Super RX at 
low temperature. 


COLD CANS — Use Grade 
R. For cans where tem- 
peratures range from 35° 
to 60° F, 


NORMAL CANS — Use 
Grade S. Recommended 
for labeling cans with 
normal temperature range 
between 50° to 90° F. 


WARM CANS — Use Grade 
T. For cans ranging in 
temperature from 70° to 
110° F. 


HOT CANS — Use Grade 
TXM. Designed for cans 
where temperatures vary 
from 100° to 140° F, 


VARIABLE CANS — Use 
Grade XX. A versatile ad- 
hesive for use in the tem- 
perature range of 60° to 
130° F. 


H.B. Fuller Co. 


INDUSTRIAL ADHESIVES 
St. Paul, Minn. 
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Your Anchor Man 

brings you all the benefits 
of SPECIALIZATION 
in glass packaging 


In short, this means uniform, high quality glass 
containers, closures and sealing machines... 
specialized technical service and prompt deliveries 

. all resulting in efficient, economical production 
and dependable protection for your products. For 
more details contact your Anchor Man or write 


Anchor Hocking Glass Corporation, Lancaster, Ohio. 








@o° 
ANCHOR HOCKING 


Specialists In Glass Sales-packages 











Anchorglass Containers —crystal, amber, emerald green, georgia green— 
all standard styles, sizes and finishes. 


Metal Closures— vacuum, twist, screw and lug types. 


Molded Closures—stock and private design in a wide range of colors, 
featuring liner retaining ledge. 


Sealing Machines—avtomatic and semi-automatic—vacuum and non-vacuum 
—speeds 30 to 1000 per minute. 


Reach for a Pickle... National 
Pickle Week— May 18-27, 1967 





SILICONE NEWS from Dow Corning 


such Sweet Parting 


Silicone Coatings Speed Unpacking, 
Reduce Waste, Step Up Production 


Dates, candy, sweet rolls will always be sticky, but that’s no problem 
In pat kaging now that Syl-off® coated papers are readily available. Syl-off 
silicone paper coatings provide stickproof surfaces to a wide variety of 
food packaging materials and in-plant processing aids kraft, parchment, 
glassine, boxboard, drums, bags, interleaving liners permit quick, easy 


and complete removal from even the stickiest food products. 


Food grade Syl-off coatings don’t migrate, don’t contaminate, don’t trans- 
fer and the use of paper coated with these silicone anti-adhesives to 
package foods is in compliance with provisions of the Food Additives 


Amendment of 1958 
For labels, too. As backing for labels, price stickers, banners, decals, 
and similar pressure-sensitive items, Syl-off coated paper peels free with 


ease eliminates tearing, cuts waste, saves time 


Benefits you... whether you be pat kager or user Syl-off coated papers 
come away cleanly and easily from the stickiest products save time and 


money help create repeat sales. Everyone gains. 


What’s your sticky problem? Will Syl-off solve it? Write today for more 
information and complete list of Approved Sources for Syl-off coated 
wrapping papers, bags, containers, drums, and processing aids with 


Syl-off coatings. Address Dept. 1717. 


For most efficient foam control in food 
processing, it's Dow Corning Silicones, 


too. Send for a copy of the new manual 
“ABC's of Defoaming”. Dow Corning CORPORATION 


ATLANTA BOSTON cHIicaco CLEVELAND 


DALLAS 


MIDLAND. MICHIGAN 


LOS ANGELES NEW YORK WASHINGTON, D. C. 
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KEEP FAITH WITH NATURE — GUARD HER GOODNESS 


ae 00C <i 
CAROTENE EN 


the color 






that 


avelel ati al-3— 


COMES RIGHT FROM ROCHE 


FINE CHEemicacs oivision HOPFMANN-LA ROCHE INC., nurtey to. New sersey 


© 9 


THE MODERN EXPANDED FOOD COLORING CONCEPT 


WITH VERSATILE 


ROCHE bela CAROTENE 
COLOR 


Give your oil-base and water-base foods 
color versatility and variety—from ap- 


USE ONE pealing pale yellow to hearty, appetizing 


orange—with Roche Beta CAROTENE. 
PRODUCT 
TWO Ways NOURISH 


Give your oil-base and water-base foods 
the nutritional-plus added by Vitamin A 
value in “the color that nourishes” — 
Roche Beta CAROTENE. 


VERSATILE ROCHE J@7/9 CAROTENE 
THE EXPANDED 2-IN-1 FOOD-COLORING CONCEPT 
COLOR PLUS NUTRIENT 


Vitamins come RIGHT from Roche 


FINE CHEMICALS DIVISION 
HOFFMANN-LA ROCHE INC. 





It is with great pride that we of the Geo. J. Meyer 
Manufacturing Co. announce the purchase of 
Machinery Service Company of Louisville, Ky. 


o¢¢ 


Machinery Service is now a wholly-owned sub- 
sidiary of our company and will continue at its 
present location in Louisville. George Craig, who 
founded Machinery Service in 1942 and has 
headed the company since its establishment, will 
remain with the new Division as Vice President- 
Engineering. 

o¢¢ 

Through this purchase the Geo. J. Meyer 
Manufacturing Co. has added to its growing 
manufacturing operations a company which has 
consistently produced the finest quality prod- 

MACHINERY ucts in its field. The feeders, cleaners, fillers and 
SERVICE COMPANY conveyors manufactured by Machinery Service 
have had a consistently growing acceptance in 
purchased by the packaging industry. 


GEO. J. MEYER MANUFACTURING CO. oo 


The Meyer organization’s association with 
the personnel of Machinery Service goes back 
many years and three years ago we concluded 
an arrangement whereby Economic Machinery 
Company of Worcester, Massachusetts, a divi- 
sion of the Meyer Company, became their 
exclusive sales agent. 


o¢¢ 


As a result, we have an intimate knowledge of 
their products, experience with their sale, and 
complete familiarity with their installation and 
servicing. Economic will continue to handle the 
sales, installation and servicing of the equipment. 


o¢¢ 


We are pleased that George Craig will con- 
tinue as Vice President-Engineering, for we 
value his long and close association with the 
packaging industry. We are certain that his 
many contributions in the future will assure the 
continued success of Machinery Service Inc., 
which is the new corporate name of the company. 


o¢¢ 


Geo. J. Meyer Manufacturing Co. 
CUDAHY, WISCONSIN 
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Apples or “love apples” 
whatever you package... 


Continental | 


1 Before you pack! 


Continental's research goes to work for you in the 
field and its modern laboratories seeking new and 
better means of canning. 
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helps you all the way! 

















2 When you pack! 3 After you pack! 


On the scene Continental analyzes immediate and 
particular problems, and finds the solution that 
serves you best. 


Continental serves you right into the marketplace. 
The Merchandiser Digest adds retail impetus to 
canned sales every month. 


Continental provides a farm-to-kitchen service for food packers across the country. Field experts solve on-the-spot prob 
lems of individual growers and canners with scientific skill and imagination, tireless researchers explore and test new 
and improved methods of processing food, and the famed Continental Merchandiser Digest adds force to canned food 
selling by bringing important retail hints to over 100,000 supermarkets every month. This total service assures you 
of the finest container for the food you process, and whatever that food...Continental has the right package for you. 


Cc CONTINENTAL CAN COMPANY 


Eastern Division: 190 East 42nd St., New York 17 + Central Division: 135 South LaSalle St.. Chicago 3 + Southern Division: 905 Florida Ave., Tampa 2 
Pacific Division: Russ Building, San Francisco 4 + Overseas Division: 530 Fifth Ave., New York 36 + Canadian Division: 790 Bay St., Toronto 1 


, , cocsed food 
Continental has the right”, package for you! 
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GRIFFITH 


LABORATORIES 

















We Control Everything 
(everything but nature) p : ne in: ae 
ything Ce beech J 
To Bring You ne 


The Best in S, pices 


Our control starts with laboratory evalua- 
tion of a sample of the spice under con- 
sideration. It must measure up to Griffith’s 
standard in both chemical and organoleptic 


evaluations. 


When the shipment of spice arrives, we 
repeat the evaluation procedure to compare 


it with the sample. 


In storage, the freshness and quality is pro- 
tected by regulation of light, humidity and 


temperature. 





And grinding is laboratory controlled. The 


There's more to this story of quality 
control and how it gives you the 
best flavor in spices. The Griffith be sure that spices are being ground to the 
man will tell you about this com- 
pany'’s exceptional Solublized Sea- 
sonings. 


meshes are checked. A “balance” is run—to 
desired meshes without loss of flavoring. 
Last stage of control is packaging. Accord- 


ing to the customer’s wish: “Bulk,” in fiber 


drums. Or, sealed in cellophane within a 





batch-size (unit) bag— packed in a fiber 













shipping drum. 








The Best in Cures 


) to go with the Best in Spice THE GRIFFITH LABORATORIES, INC. 





CHICAGO 9, 1415 W. 37th St. * UNION, N. J., 855 Rahway Ave. * LOS ANGELES 58, 4900 Gifford Ave. 








RAW SHRIMP like that going into the grader in the photo at left 
above is converted into the very low moisture product in the can at 
right above in the United Fruit Co. plant at San Carlos, Texas, seen 


hot, 


(oF. S89. 8 >) =; 
| = 7- ~ Os = @ >. 5 
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below. The process used, one developed by Dr. Henry Wager, is one 





form of one of the 


t recent develop ts in food preservation. 


See article below for further data on ... 


How Liana Freeze-dries Shrimp - and*Plans 
Full Line of Sublimated Food Products 


By KENNETH A. ANDERSEN 


United Fruit Co., Boston, Mass.- 
an old hand at marketing bananas—is 
stepping out to diversify. With a new 
company it is bringing into new con- 
cept a new method of processing food 
The subsidiary, United Fruit and Food 
Corp., in September, 1960, acquired 
Liana, Inc., of San Carlos, Texas, and 
with it facilities for freeze-drying fish, 
poultry, fruit and vegetable products 


Processing Shrimp 

Raw graded shrimp purchased from 
local suppliers in 50 pound blocks ar- 
rive at Liana’s receiving station and 
after inspection are placed in one of 
the frozen storage lockers. As needed 
to meet production requirements, they 
are taken out and put in thawing 
troughs. Then, in individually weighed 
units, the shrimp are cooked, cooled, 
and mechanically regraded to assure 
positive portion control. After being 
regraded they are moved to specially 
constructed air-conditioned rooms 
where they are cleaned, peeled, and 
deveined. 

After leaving the cleaning rooms the 
shrimp are then carefully placed in line 
on trays which are put into a biast 
freezer. It is this blast freezing that 
locks-in the natural flavor and quality, 
and which protects texture and shape 
by making the shrimp rigid. 
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From the blast freezer they are 
moved on to the high vacuum drying 
cabinets. These cabinets are evacuated 
and an amount of heat is applied to 
the product in a quantity just less than 
the amount of heat removed by the 
subliming moisture. Thus, through this 
pin point temperature control the 
moisture is removed in the form of 
vapor without passing through a liquid 
phase 

Throughout the drying process the 
moisture is constantly collected in con- 
densing traps and the shrimp remain 
frozen so there is no heat damage to 
the product. After freeze dehydration 
the cells of the product remain open 
and intact making them highly recep- 
tive to the rehydrating liquid whereas 
other methods of dehydration tend to 
change the natural cell structure and 
make rehydration difficuit. 


Features of Product 
When the shrimp are removed from 
the vacuum drying cabinet, they are 


then placed in a dehumidified holding 
room where they are fed into a ma- 
chine which automatically weighs the 
shrimp and fills the cans at a rate of 
approximately 20 No. 10 cans per 
minute. The canning operation is rou- 
tine and consists of clinching the lid, 
evacuating the can, and refilling it 
with inert gas. 

Because the method reduces the 
product’s weight by sometimes as 
much as 80%, savings on shipping are 
substantial. Seven Ibs. of green shrimp, 
after cleaning, peeling, and deveining, 
become 31 lbs. of meat. After freeze- 
drying, this is further reduced to 13% 
oz., and fills a No. 10 can. The con- 
tent weight, therefore, of an entire 
six-can case of No. 10s would be one 
ounce less than five Ibs., but equiva- 
lent to 42 Ibs. of green shrimp. Liana 
can ship 100 lbs. of its dried shrimp 
from Texas to Chicago for $1.75 while 
the truck rate for frozen shrimp over 
the same distance is $4.84. 
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FREEZE-DRYING is accomplished in 

drying cabinets like that in the top view on 
this page, and like the one on the cover of 
this issue. Frozen cooked shrimp lose almost 
all their moisture in the sublimation process 
which takes place in this equipment. Note in- 
struments for controlling time and tempera- 
ture. 


FREEZE-DRIED PRODUCT is being removed 
from one of the cabinets in the middle scene. 
As the picture shows, the shrimp in frozen 
form is placed on trays and the latter are 
wheeled into the vacuum chambers in mo- 
bile racks. Inside, the ice is converted to 
vapor by controlled heat, and the latter is 
collected in condensing traps. 


FINISHED SHRIMP are hurried to a dehumidi- 
fied holding room, where they are filled into 
No. 10 tins and the latter are closed with 
conventional doubi ing equip t. In 
the process, oxygen is scavenged off, and 
replaced in inert gas. Each can holds just 
under 5 ibs. of product, equivalent to 42 Ibs. 


of green shrimp. 





Once the product is packed and 
sealed, there is no need for refrigera- 
tion—-still another factor in favor of 
the method. Freezer space for frozen 
shrimp costs six times more than ware- 
house space for dry product 


Wider Horizons 

Shrimp has proven to be an ideal 
commodity for United Fruit Co. to 
use in launching a diversification pro- 
gram. A luxury item, 70% of its mar- 
ket is said to be in the hotel and 
restaurant field, although practically 
all of the canned pack is in small con- 
sumer-size cans. Liana has therefore 
been able to concentrate on a single 
class of buyers, and on a single ship- 
ping unit—the No. 10 can. However, 
other institutional sizes are packed to 
order, and plans also are under way 
for packs directed to consumers 

But shrimp is not the only food that 
adapts well to freeze-drying, and 
United Fruit intends to market many 
others. Various meats, poultry, fruits 
and vegetables have been tested and 
proved suitable. In addition, according 
to an announcement made last fall, the 
company has developed several pre- 
pared or convenience items, including 
king crab imperial, lobster Newburg 
and creamed chicken. 

Two other important potential out- 
lets are the U.S. Armed Forces, and 
the remanufacturing trade. The U.S. 
Quartermaster Corps is greatly inter- 
ested in the possibilities of freeze-dry- 
ing, and United Fruit is presently fur- 
nishing it with chicken. In the field of 
remanufacturing, the company has re- 
ported that it has been working with a 
large manufacturer of soups. 

United Fruit & Food Corp. does not 
intend to limit itself to freeze-dried 
products. Intentions are to venture into 
any line of food products which ap- 
pears to offer profit potentials. Mean- 
while, however, freeze-drying at San 
Carlos, Texas, has been proceeding at 
the rate of 5,000 Ibs. of shrimp daily, 
and facilities are being added which 
will double the production. 


Who's Who at Liana 


Liana was formed in 1956 by Dr. Henry 
Wager, who was familiar with freeze-dry- 
ing in the pharmaceutical field. He con- 
tinves as consultant for the firm. 

John B. Harris, head of United Fruit's 
diversification activities, is president of 
liana today. Dr. Samuel A. Goldblith, 
Mass. Institute of Technology, is technical 
director for all United Fruit processing. 
Ronald C. Wornick, formerly on United's 
research staff, is assistant technical direc- 
tor. 

Ray Reubelt, who pioneered freeze- 
drying with Dr. Wager, is executive vice- 
president and production manager. V. K. 
Magarian, formerly with Armour & Co., is 
assistant to the president. Robert E. Martin 
is national sales manager. 


| 
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NEAT FILLING DEPARTMENT in which preserves, salad dressings and condiments go into 5/8-oz. 
containers packed and sold by a growing company headquartered in Atlanta. 


Portion-Control in Plastics 


Antle company of Georgia builds business 


with single-service jellies, condiments 


By CHARLES H. CRANDALI 


As late as 1949, the institutional 
market for individual portion-control 
units of condiments, jellies and pre- 
serves was largely unexplored. Since 
that time the business has skyrocketed 
from virtually nothing to an output 
adding up to millions of cases of prod- 
uct a month. 

One of the contributors to this 
growth, and a substantial factor in the 
jam and jelly portion in particular, is 
L. L. Antle & Co., Inc., Atlanta, Ga. 
The Antle firm was founded 12 years 
ago, to provide a compound for pro- 
tecting the quality of peeled potatoes, 
but today is making 14 different prod- 
ucts, and is selling four more that 
are packed to its order. 


Growing Pains 

Most popular of Antle’s newer prod- 
ucts are its portion-control jams and 
jellies. These are packed in clear, 5/8- 
oz. plastic cups. The line was intro- 
duced two seasons ago, but accounts 
for the largest percentage of the com- 
pany’s revenue today. 

Success with the preserves was not 
automatic, however. “We had a serious 
marketing problem on our hands when 
we got into the field,” comments L. L. 
Antle, Jr., president. “We knew we had 
a quality product, but our prospects 
were reluctant to break in a new line.” 

It was decided to bet on three fac- 
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tors for success. One is quality and 
purity of the pack, which is advertised 
nationally as containing “no artificial 
flavors, jells, preservatives or addi- 
tives.” The second is the easy-to-open 
feature of the cup; instead of the con- 
ventional plastic strip, a Saran-lined 
cap with a tab is used. And the third, 
which has not been publicized and thus 
does its selling silently, is that the 
“Anco” container holds 25% more 
product, at no increase in price, than 
the competitive square cup. 


Packaging Problem 

Once the orders began coming in, 
another problem arose. Customers 
complained that the tabs on the caps 
often tore out, leaving the closure 
still firmly imbedded in the cup. For- 
tunately, insertion of a staple at the 
base of the tab solved this difficulty. 


ANCO PRODUCTS in 
their plastic cups. 
In addition to the 
dressings and sauces 
shown, the company 
also packs jellies, 
jams, syrup. 


Fourteen products are now packed 
and sold in the 5/8-oz. containers by 
Antle. They include four jellies—ap- 
ple, grape, red currant and blackberry 
—plus strawberry jam, orange marma- 
lade, honey, maple-flavored syrup, 
mayonnaise, salad dressing, French 
dressing, tartar sauce, tomato catsup 
and mustard. 

All are prepared and blended in 
stainless steel tanks and kettles and 
are delivered by sanitary pumps and 
stainless piping to a battery of four 
automatic filling and capping ma- 
chines, which operate at an average 
rate of 2,500 units per hour. During 
processing, the company laboratory 
periodically checks quality, using a 
refractometer and other control equip- 
ment. Filling is also controlled as to 
temperature, that for preserves being 
180° F. 

As units issue from the fillers, they 
are automatically loaded on to fibre 
trays by a custom-built unit designed 
for the company. The trays are then 
cased, and the cases sealed, after which 
the latter travel by conveyor to. ware- 
housing and shipping areas. 

All Anco products are marketed 
nationally, orders being developed by 
business-paper and direct-mail adver- 
tising, plus the company salesmen. 
Mass-feeding institutions are the 
largest customers. 

L. L. Antle continues to head the 
firm as president. W. V. Reese is pro- 
duction manager and W. S. Carothers 
is vice-president in charge of sales. 


For Additional Information 


about equipment used in this plant, check 
the items listed below and send this cou- 
| pon, with name and address, to CAN- 
| NER/PACKER, 59 E. Monroe St., Chicago 
3, Ulinois. 


| Kettles . Lee Metal Products Co. 
| Plastic cups. . .Clearview Container Corp. 
Trays, shipping cases, traying equipment. 
Container Corp. of America 
. Anderson Bros. Mfg. Co. 
Midwest Pak 

Corp., and Sealright Co. 


| Fillers 
Container closures 











Top Carton and Litho Awards 


The cartons and food merchandising 
materials shown on these pages were 
selected by judges in two separate 
competitions this spring 
Carton Awards 

The Folding Paper Box Assn. of 
America held its annual competition 
for the 100 best cartons of the year in 
March. Sixteen judges from the print- 
ing and packaging field selected the 


GENERAL MILLS, INC., cereal package. Box by Waldorf Paper Prod- 
ucts Co., St. Paul, Minn. Designer is A. O. Williams, Kempitour Co., 
New York, N. Y. Carton competition: First award in merchandising, 


merit award in new use. 


SPECIALS 


A.1. SAUCE 
GROUND BEEF 
PAPER PLATES 
ALUMINUM WRAP 
PICKLES 
CHARCOAL 


winners from a field of 1,284. Six of 
the outstanding award winners in proc- 
essed foods are shown here. 
Litho Awards 

The Lithographers & Printers Na- 
tional Assn., selected 294 winners as 
the finest lithographic material pro- 
duced in the U.S. and Canada during 
the past year. Selections were an- 


nounced at an awards dinner May 2, 


i 


in Phoenix, Ariz. Outstanding winners 
among processed foods are shown. 
Judges in the carton contest looked 
for superiority in printing, construc- 
tion, merchandising, and for potential 
new volume use. The judges in the 
litho competition stressed points in 
quality of printing, originality of de- 
sign and concept, and functional value. 


SALADA-SHIRRIFF-HORSEY, LTD., frozen food cartons. Box by Mil- 
, Wis. D 


is Murray Jacobs, Doyle, Dane 





BAGL 


print, Inc., | 


and Bernbach, New York, N. Y. Carton competition: First award for 


general merchandising superiority. 


far 


» a Stighe jie 


ip 


SUNKIST GROWERS, INC., merchandising 
material. Printer is Western Litho Company, 
los Angeles, Calif. Litho competition award 
in Miscellaneous Service Literature. 


HEUBLEIN, INC., display for Al Steak 
Sauce. Printer is Niagara Litho Co., New 
York, N.Y. Litho competition award in Point- 
of-Sale material. (Far left.) 


CAMPBELL SOUP CO., floor display for V-8. 
Printer is Snyder & Black & Schlegel, Inc., 
White Plains, N.Y. Litho competition award 
in Point-of-Sale material. (Left.) 
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KNAPP-SHERRILL CO., tomato can labels. Printer is Schmidt Litho. 
Ce., San Francisco, Calif. Litho awards competition winner in Label 
Division. 


O'DONNELL-USEN FISHERIES CORP., fish dinner carton. Box and 
design both by Lord Baltimore Press, Inc. Carton competition: Merit 
award given for general merchandising superiority. 


BORDEN CO. display carton for cheese spread. Box by Flashfold Box 
Corp., Fort Wayne, Ind. Designer is Lincoln Engravers, Fort Wayne, 
ind. Carton competition: Merit award for superiority of construction. 
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FILICE & PERRELLI CANNING CO., multi-pack for tomato 
by Andre Paper Box Co., San Leandro, Calif. Carton competition: 
Merit award for general merchandising superiority. 


GENERAL FOODS CORP., dehydrated potato salad carton. Printer is 
U.S. Printing & Litho Div., Cincinnati, Ohio. Litho awards winner 
in Carton Division. 


OLNEY & CARPENTER, INC., frozen french bean casserole carton. 


Printer is Stecher-Traung Litho Corp., Rochester, N.Y. Litho award 
winner in Carton Division. 


CALIF. DATE GROWERS ASSN., date package. Box by Southern Coilif. 
Carton Co. Designer is Owen Crain, South San Gabriel, Calif. Carton 
competition: Merit award, for general merchandising superiority. 


sauce. Box 
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improved Methods Used 
To Develop New Carrots 


By Joun J. McCaBe 
Vice-president 
Ferry-Morse Seed Company 


The scope of work to develop im- 
provements of specific qualities in the 
carrot has increased tremendously in 
the past few years. Much of the im- 
petus is due to the finding of male 
sterile material by Dr. J. E. Welch, 
now at University of California, Davis. 
Dr. Welch has distributed this seed 
material very generously to all quali- 
fied plant breeders who are interested 
in impr6Ving carrot varieties through 
hybridization. 

If we are to initiate a carrot im- 
provement program, we must first be- 
come familiar with the requirements. 
The specific characteristics for an out- 
standing carrot are many, and among 
the important are: 

(1) Freedom from objectionable 

green and/or purple shoulders. 

(2) Uniformity of shape and size 

(3) Smoothness of exterior root 

(4) Freedom from bitterness. 

(5) Pleasing flavor. 

(6) High sugar. 

(7) Attractive and uniform inter- 
nal color. 

(8) High carotene content. 

(9) Freedom from hollow heart. 
(10) Freedom from yellow core. 
(11) Relative high dry matter con- 

tent 

(12) Adaptability to machine har- 
vest. 

(13) Resistance to one or more 
disease organisms 

(14) Longer storage life 

(15) Maximum recovery from raw 
product. 

These characteristics are not neces- 
sarily listed in order of preference, 
but they are important in the determi- 
nations of the perfect carrot. 


How Varieties Are Developed 
The carrot is very heterozygous for 
many characteristics. The usual meth- 
od in Maintaining established varie- 
ties and in developing new ones is to 
make a critical mass root selection in 
which the roots are similar in identi- 
fiable external and internal qualities 
The improvement of varieties through 


single plant selection has also been 
used in progeny line testing, eliminat- 
ing those progeny rows which show 
the greatest degree of variation for de- 
sirable characters. It is difficult to say 
which method will more rapidly in- 
crease the productivity of the program 
and it is evident that some breeders 
prefer one method while others prefer 
the other 

Carrot seed is produced as a result 
of cross-fertilization between plants. 
Most of this cross-fertilization is ac- 
complished by specific pollinating in- 
sects. This method of seed production 
through cross-fertilization discourages 
the rapid development of true homozy- 
gous lines. 

Many carrot breeders have inbred 
individual selected plants to pure-line 
the strain for desirable characters, 
only to find that considerable loss of 
vigor was noted after only one genera- 
tion of selfing. However, I believe that 
there are present in many carrot root 
populations individual roots which can 
be successfully selfed without the loss 
of too much vigor. It is just a matter 
of searching them out by trial and 
error. 


Many Characteristics Sought 

It must be remembered that the in- 
breeding process is only a method or 
technique which is used to establish a 
pure line. The desirable plant char- 
acters which you wish to establish in 
one inbred may be spread out amongst 
several breeding lines. It often happens 
that one inbred might have desirable 
color, while another has the preferred 
smoothness and shape. When we are 
working with a crop which is as diffi- 
cult as carrot is to inbreed and main- 
tain vigor, and we incorporate into our 
planning the many desirable characters 
for which we are searching, we in- 
crease the difficulty of a program con- 
siderably. 

Some carrot research workers are 
using a polycross method of develop- 
ing new strains or varieties, and seed 
production is maintained by inter- 
planting in a production field, alternat- 
ing rows of two or more inbred lines. 
It is then hoped that sufficient cross- 
pollination will take place between in- 
dividual inbreds to re-establish normal 
vigor. If all parents going into the 


JOHN J. McCABE 


polycross combine to produce a de- 
sirable end product, it will indicate 
that this technique of new variety im- 
provement has considerable promise. 

We are sometimes misled by popu- 
lar misconceptions concerning the role 
of hybridization. Hybridization is a 
means to an end and not the end itself 
Many hybrid combinations are no bet- 
ter than their parent lines, and the 
superior hybrid is successful only be- 
cause it shows outstanding perform- 
ance. We often forget that the mere 
crossing of two varieties of a specie 
does not assure a good end product 

Before we start a hybrid carrot pro- 
gram, we must first establish the meth- 
od of hybrid seed production which 
will be used. Hand emasculation must 
be eliminated as it is too expensive. 
Male sterility seems like the logical 
approach if we can stabilize it and 
establish its mode of inheritance. When 
male sterility and its continued main- 
tenance is assured, we can develop 
additional sterile breeding lines by 
backcrossing fertile desirable root 
types to the male sterile material. 
Eventually, we will develop. male ster- 
ile lines which behave pretty much like 
the fertile pollen parent. 

The male sterile inbred represents 
only the seed-producing parent of the 
hybrid. We must then establish by in- 
breeding several hundred fertile in- 
breds for pollinators. 

The crossing of the male sterile 
lines with each of the most promising 
of the fertile inbreds, and the planting 
of this crossed seed for performance 
testing, is a long and laborious task. 
Several hundred, and possibly several 
thousand combinations, will be tested 
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before we find a hybrid which is out- 
standing. 

The superior hybrid then is the ex- 
pression of a greater degree of favor- 
able characters which are brought into 
combination through its parents. With 
very few exceptions we cannot fore- 
cast with any great degree of accuracy 
a true prototype of the hybrid before 
the seed is pianted. We can, however, 
establish a certain pattern of pheno- 
type after we know the mode ot herit- 
ance of specific characteristics. We 
have a different problem when we deal 
with quantitative factors which in- 
fluence uniformity of color and other 
complex characters. 

I believe that one of the most diffi- 
cult characteristics to establish will be 
uniform internal color. It would seem 
that nature is trying to double-cross us 
in our attempts to develop good color, 
as the least desirable shades seem to 
dominate the desirable. What is con- 
sidered as acceptable color in the raw 
product does not always process with 
a Satistactory color. If the processed 
product does not have eye appeal, the 
processor and his customer will be 
unhappy. 


Problems with Diseases 

There are several disease organisms 
which affect carrot productivity, but | 
believe that three of the organisms 
which are of major importance are: 
Alternaria, Cercospora, and Aster Yel- 
lows. The first two of these organisms 
are fungi, and the organisms may live 
over in intected crop refuse. Research 
is already under way to develop re- 
sistance to both of these diseases. The 
mode ot disease resistance inheritance 
must first be established before it can 
be incorporated into breeding material. 

Aster Yeilows is a virus disease 
which is transmitted by several species 
of leaf hopper. This disease often 
causes severe loss in crops, especially 
when the disease carrying vectors are 
not controlled. | am not aware of any 
resistant carrot material which is 
available at this time although it is 
possible that one of the Federal or 
State Experiment Station workers has 
found a source of resistance. 

1 do not expect to see any immedi- 
ate or spectacular results through car- 
rot hyoridization. We wiil see im- 
proved varieties being developed, pos- 
sibly by the polycross method of seed 
production which will serve as a step- 
ping stone to better product develop- 
ment. The superior carrot will be the 
result of much experimentation by sev- 
eral workers. It will be the goal of 
every carrot plant breeder to win the 
race against competing workers to de- 
velop one of the truly outstanding 
varieties. 
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“Natural” Apple Juice Wins 
Trade in New York State 


Ascorbic acid is applied to apples after 
grinding but before juice is extracted 


By RoBEerRT G. DYMENT 


Apple juice of a type. relatively new 
to the U.S. market has been developed 
by food scientists at the Geneva, N. Y., 
experiment station of Cornell Univer- 
sity, and is now being processed com- 
mercially by processors in western and 
central New York state. 

The juice process, originated by 
Drs. Carl S. Pederson, J. C. Moyer 
and W. B. Robinson, in cooperation 
with other department members, in- 
volves adding ascorbic acid to the 
apples as they are ground, just before 
they are pressed. The addition of this 
Vitamin C protects the juice from dis- 
coloration and change in flavor result- 
ing from oxidation. 

Importance of this addition of ascor- 
bic acid is summarized by technolo- 
gists of Hoffmann-LaRoche, Inc., as 
follows: “Apples of the varieties used 
commercially for juice usually con- 
tain about 20 to 30 milligrams of vita- 
min C per pound. Freshly bottled or 
canned pasteurized juice from these 
apples contains less than 15 milli- 
grams per pint, or 3.5 milligrams per 
4 fluid oz. The level of natural vita- 
min C in the juice varies with the ex- 
tent of oxidation during processing. A 
high percentage of apple juice on the 
market contains only a trace of vita- 
min C, and invariably this juice will 
have a pronounced processing taste 
and undesirable oxidative off-flavor, 
resembling that of a cut fresh apple 
permitted to brown before eating.” 


Stopping the Oxygen’s Action 

“Halting the oxidation preserves the 
natural cloudy, yellowish juice color, 
the body and flavor,” explains Dr. 
Pederson. “The added vitamin C also 
increases the product’s nutritive 
values.” 

Three New York processors are re- 
ported producing the juice. The Cur- 
tice Bros. plant in South Dayton has 
been canning it for three years. Silver 
Shore Cooperative, Inc., Sodus, is do- 
ing so now. And Pic Pak Co., Middle- 


port, is selling it in milk-type con- 
tainers through western New York 
dairies. 

“Some day we could be bottling 
this instead of pop,” says Frank J. 
Baker, a large Ransomville, N. Y., 
apple grower. 


Interesting Future Outlook 

“Once we develop volume sales, 
we'll produce natural apple juice in 
frozen concentrates,” Dr. Pederson be- 
lieves. 

F. J. Miller, vice president of Cur- 
tice Brothers Co., Rochester, N. Y., 
adds: 

“We have been processing the new 
type apple juice for the past two years. 
We are beyond the experimental stage 
and are packing this juice in substan- 
tial quantities in 29 oz. and No. 10 
tins.” 

W. F. Wegner, General Manager of 
Silver Shore Cooperative, Inc., Sodus, 
New York, reports: 

“Last year we installed equipment 





for our juice line, and our new apple 
juice is prepared in accordance with 
the Cornell Geneva method. Our re- 
sults, so far, we think, have been good.” 


important Potential 

Daniel M. Dalrymple, assistant com- 
missioner of Agriculture & Markets 
for New York State, has described the 
new juice development in glowing 
terms, as follows 

“This is the kind of marketing de- 
velopment that can do great things for 
the apple industry. Not too many years 
ago the citrus industry opened large 
new markets with juice sales. The 
apple industry can do the same thing.” 

Ralph W 
Pic Pak Farms, Inc., 
N. Y., comments: 

“We are in the process of packing 
this apple juice on a limited scale and 
marketing it in western New York. We 
‘have been working since last summer 
to prepare for production. The Mid- 
dleport Cold Storage plant is the head- 
quarters for our new juice. We have 
storage facilities for 130,000 bushels of 


apples.” 


Lewis, vice president of 
Middleport, 


How Process Developed 

“Over a period of many years, ef- 
forts have been made to produce juice 
with more natural apple characteris- 
tics,” says Dr. Pederson. “During this 
time, many factors causing changes 
have been observed and studied. All 
have been important in producing a 
processed apple juice in which no 
browning occurs. This is important 
because such a juice does not have a 
cider or cooked taste, but rather a 
typical apple flavor 

“The important change in the meth- 
od has been the addition of ascorbic 
acid (vitamin C) in apple juice solu- 
tion to the apples by spraying the 
fruit during or immediately after mill- 
ing and before pressing. The ascorbic 
acid delays oxidative changes long 
enough so that oxygen may be re- 
moved by deaeration and enzymes in- 
activated by pasteurization before 
browning occurs. If all other condi- 
tions are considered, the results can 
be duplicated under commercial con- 


ditions.” 


Experimental Procedures 

Four lots of processed, fortified 
apple juice with unfortified controls 
have been made by Dr. Pederson and 
his staff. The first was prepared from 
McIntosh apples. To one batch, ascor- 
bic acid at a level of 50 mgm. to 100 
ml. of juice was added; to a second, 
ascorbic acid and 0.2% citric acid. 

In the subsequent tests, Baldwin, 
Rome Beauty, and a blend of Baldwin, 
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NEW-TYPE JUICE is marketed in 
one-quart milk-type paper con- 
tainers, as seen at left, and in 
conventional 29-oz. and No. 10 
cans, one of the former being 
shown at right. Adding ascor- 
bic acid to the pulp before 
pressing protects the raw ma- 
terial against attack by oxygen 
in the air. 


Rome Beauty, Stark, and Hubbardson 
were used. The same level of ascorbic 
acid was used in all pressings, but 
citric acid 0.19% was used only with 
the Baldwin juice. The Baldwin and 
McIntosh juices have a light greenish 
white color, while the other juices 
have a slight pink cast. 

A small amount of light colored fine 
sediment forms in the bottle or can, 
according to Dr. Pederson. This blends 
readily with the juice, but the latter 
could be clarified or centrifuged to re- 
move both the sediment and the nat- 
ural cloudiness. 

“The flavor is like that of fresh 
apples and unlike the typical cider 
taste. A number of individuals have 
sampled the products, and without ex- 
ception have considered them superior 
to the ordinary processed apple juice.” 

The varieties of applies mentioned 
above, Dr. Pederson explains, are not 
necessarily those recommended. Some 
others are superior in quality 


Commercial Production 

Commercial preparation of this type 
of apple juice depends not only upon 
adoption of the fortification method, 
but also upon the use of all other im- 
proved and rapid methods of juice 
preparation. Briefly, Dr. Pederson 
summarizes them as follows: 

“Good quality, mature apples are 
essential to a good juice. Flavor will 
depend on the flavor in the raw prod- 
uct. The fruit must be washed free of 
dirt and spray residue. It is most de- 
sirable to chill the apples, even to as 
low as 30° F. They should be ground 
rapidly, in a mill that has no exposed 
corrosive iron or copper. A Fitzpatrick 


stainless steel disintegrater was used 
experimentally 

“Press racks and press cloths should 
be clean. A stainless steel base with 
slanting troughs and a stainless steel 
slanting box below the racks for build- 
ing the cheese are essential for cleanli- 
ness, rapid handling of juice and re- 
ducing expesure to air. 

“The deaerator and water-heated 
flash pasteurizer should be near the 
press to speed handling. High tempera- 
ture and prolonged heating changes 
the character of the juice. If juice is to 
be clarified, this should be done after 
flash pasteurization and cooling. De- 
aeration simplifies filling of containers 

“Containers should be filled hot and 
full at 165° to 170° F., closed and 
cooled immediately in water. It is de- 
sirable to air cool to as low as 32° F 
before casing. Containers of juice 
should be stored in the cold since 
apple and all other fruit juices are not 
as stable as the more solid processed 
foods.” 

Dr. W. B. Robinson and Dr. J. C. 
Moyer worked with Dr. Pederson in 
developing this new apple juice 

Apple juice in its conventional form 
has become an important commodity 
in the New York area. Around 1% 
million cases were canned in 1959, in 
Eastern United States, or around a 
quarter of the national production. 
Other important areas are Michigan, 
Washington and Oregon 

The first marketing trial of a con- 
centrated apple juice was made by 
the U.S. Department of Agriculture, 
in Fort Wayne, Ind., in 1959, using 
a seven-fold concentrate produced in 
Michigan 
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What can 

lemon juice 

do for 

breaded shrimp? 


It prevents loss from black spot while shrimp 
awaits processing. A lemon juice dip 

(1 part Exchange Concentrated Lemon Juice to 
10 parts water) retards darkening enzymatic 
action, bacterial growth and fishy flavor 
development. Lemon juice in breading batter 
helps reduce bacteria count, freshens the 
shrimp by dissolving out any accumulated 
trimethylamine, and improves the flavor 


For 
canned soups? 


Exchange Concentrated Lemon Juice helps 
improve flavor. Used below the threshold of 
lemon taste, it enhances characteristic flavors 
of a wide variety of soups— including cream of 
mushroom, cream of tomato, vegetable-beef 
pepper pot and bouillon— without imparting 
any detectable lemon character. 


For 
your product? 


Send us the coupon today—and let our research- 
ers tell you what lemon juice can do for you. 





Products Sales Dept., 720 E. Sunkist St., Ontario, Calif. 


GENTLEMEN: Our product is 








How can lemon juice help? 














cen Za 





 / J CROPS/PACKS/ MARKETS /PRICES 


Item 1958-59 1959-60 

GLASSED FOODS Bottled juice 81,383 saan 
Bulk juice J b | 25,791 

Grape Pressings for me OO 10.677 15.800 
Juice, Preserves, Concentrates Mitel sold 200.08 200,706. 
Grape products: Grape juice pack- “°° 201,197 -233:847 
ed out in the United States in 1959-60 
was almost exactly equal to that con- 
sumed in 1958-59, but utilization was 
somewhat different, according to N. Y Peanut butter: Consumption of pea- 
State Canners & Freezers. By usage, nuts for butter from Aug. 1, 1960 to 
the quantities pressed and sold in 12 Mar. 1, 1961, has totaled 234,292,000 
months ending Nov. 30 were as fol- lbs. This is well ahead of the like 
lows, in short tons of juice: period in 1959-60, when USDA re- 


tin 5-gal. tins. GTwo items combined 


PRA NI 4 nar ee 


Sichude a Ww th e ae MACHINE co 


HAMACHEK guste, 


— 


- 


. are these intangibles that 
are none-the-less of equal or greater 
importance to our customers than the price 
that they may pay:—management policies; method 
of doing business, traditional Hamachek attitude 
toward our customers . 


Back of every piece of HAMACHEK equipment are the facilities, per- 
sonnel, and resources of the Frank Hamachek Machine Company— 
a name that has represented superior quality and service since 1880. 
Any Hamachek customer 

can tell you! 


Hamachek 
Steel 
Frame 


Descriptive Bulletin 
and Prices 


Upon Request 
* 


_ Established 1880 Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 


ported utilization as 215,180,000 Ibs. 


Honey: In the first several months 
of 1961, the outlook was for a honey 
crop slightly as big as the 260 million 
Ibs. of 1960, and thus somewhat larger 
than average. A combination of tem- 
perate weather and adequate moisture 
are responsible for the favorable out- 
look. The market also is strong in 
most areas, reflecting the carry-in of 
producers (Jan. 1) of only 56.7 mil- 
lion Ibs., smallest since 1957. 


Syrups: U.S. 1960 production of 
edible syrups compared with 1959 
as follows, in thousands of gals., ac- 
cording to USDA: 
Item 1959 1960 
Corn 162,197 169,776 
Cane 3.670 3,635 
Sorgo 2,954 2,508 
Maple 1,191 1,254 
Refiners 3,999 4,134 
Molasses 3,084 2,714 
Honey 21,012 22,082 

Total 198,107 206,103 


Olives: An unusually large Cali- 
fornia crop, plus a modest gain in 
imports, may provide a bigger glassed 
olive pack in 1960-61. The California 
olive harvest, for all purposes, was 
70,000: tons in 1960, against 27,000 
the year before. Brined olive imports 
in the last half of 1960 were in the 
7,691,000 gals. up from 6,597,000 
gals. in the same period of 1959. 


DRY FOODS 


U.S. Sugar Consumption 
Is at Record Level 

Nuts: India is expected to produce 
74,000 short tons of cashews in 1961, 
and to import 123,000 tons from 
Africa, making a total supply of 197,- 
000 tons. In 1960, the country har- 
vested 77,000 tons and imported 
122,000...The 1961 Brazil nut har- 
vest is estimated at 45,000 unshelled 
short tons, compared with 35,000 in 
1960... Mexico’s peanut crop is ex- 
pected to be 90,000 short tons, con- 
trasted with 77,000 in 1960. Egypt also 
forecasts a peanut increase, from 38,- 
700 short tons in 1960 to 40,000 this 
season. 


Fruits: Australia is producing much 
smaller packs of apricots and peaches 
than the 2,300 short tons of the former 
and 800 tons of the latter turned out 
in 1960. 


Vegetables: U.S. dry pea producers 
are planting about 331,000 acres to 
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has your 
insurance 
program 
been 
equally 
well planned? 


Good insurance planning requires a background of train- 
ing and experience. The right service BEFORE a loss 
. is essential to the prompt and efficient adjustment 
of a claim. After a loss occurs, it is too late to change 
policy amounts or conditions applicable to the claim. 
CANNERS EXCHANGE suggestions on eliminating hazards 
. On needed policy coverages . on practical rate 


engineering and on fire protective and fire detective 


devices . . . illustrate the timely and valuable phases of 
this service. 

Take the time, today, to ask our representative to check 
your insurance coverage. 

54 years of specialized insurance experience in serving 
the insurance needs of the Food Processor qualifies 
CANNERS EXCHANGE to provide the best insurance pro- 
gram for you. Write us today. No obligation, of course. 


ALL CANNERS EXCHANGE POLICIES ARE NON-ASSESSABLE 


Canners Exchange» 


managed by 


LANSING B. WARNER, INC. 


4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 


INSURANCE 


54 YEARS OF SPECIALIZED, DEPENDABLE 
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this crop in 1961, up 842% from the 
1960 planted acreage of 305,000. 
U.S. exports in 1960 were 3.1 million 
100-Ib. bags of beans, against 4.4 mil- 
lions in 1959; 2 million bags of peas, 
compared with 1.9 millions in 1959; 
80 thousand bags of cowpeas and 
chick-peas, contrasted with 40 thou- 
sand in 1959 


Sugar: U.S. sugar consumption in 
1960 set an alltime record, USDA 
reports. Supply and disappearance is 
calculated as follows, in thousands of 
short tons 


Item 
Beginning stocks 
Mainland beet-cane 
Territorial import 
Foreign imports 
Total supply 
Commercial exporr 
Livestock feed 
Military 
Civilian consumption 
Total consumptior 
Ending stock 


Eggs: Dried egg production in the 
U.S. has been as follows in the first 
two months, in thousands of Ibs., per 
USDA 

U¢ 


January 948 


February 413 894 


Milk: U.S. production of dry milk 
in January, 1961, 
thousands of Ibs., according to AMS 


was as follows, in 


961 Compared 
with 196( 


Item 

Dry whole ( 
Non-fat spra 
Nonfat rolle 
Buttermilk 


> 
5 
0 


FROZEN FOODS 


Frozen Fish Packs 
Show Gains in 1960-61 


Fish sticks: U.S. 1960 packs of 
frozen fish sticks and portions com- 
pare with 1959 as follows, in thou- 
sands of Ibs., per U.S. Fish & Wildlife 
Service 
Item 1960 
Sticks 

Cooked 60,451 

Raw 4 4,706 

Total 65,037 
Portions 

Breaded 

Cooked . 5.510 8,508 
Raw 29,044 37,923 

Unbreaded 2,406 2,047 

Total 46,960 48,278 

Eggs: U.S. production of frozen 
eggs in the first two months of 1961 
totaled 45,059,000 Ibs., down from 
68,044,000 in the same period of 
1960, according to USDA. Frozen 
eggs used for drying during the same 
two months was 960,000 Ibs. in 1960, 


and only 225,000 in 1961. 


Berries: Winter and early spring 
harvests of strawberries in four south- 
ern states have totaled only 26,075,000 
Ibs. this year, against 30,420,000 Ibs. 
in 1960. With smaller acreage planted 
to midspring and late-spring areas, 
total frozen output is likely to be short 
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of the 1960 total. Small amounts of 
strawberries were scheduled to reach 
California freezers late in April 


Seafoods: U.S. frozen fish produc- 
tion totaled 31,448,000 Ibs. in the 
first two months of 1961, compared 
with only 23,387,000 Ibs. in the same 
period of 1960, according to U.S 
Fish & Wildlife Service 


Citrus concentrates: Florida packs 
of frozen concentrates from Nov. | 
to March | have run as follows, ac- 
cording to FCA (thousands of gals.): 
Item 1959.60 960-6 
Orange 
Grapetru 
Orange-grapetru 
Tanger ne 
Limeade$ 


38,99 5.48 
8 


STo Fet 


CANNED FOODS 


U.S. Fruit and Vegetable 
Packs Show Gains in 1960 


Fruits: Nearly-final figures on the 
U.S. canned fruit pack of 1960, com- 
piled by Natl. Canners Assn. and 
regional groups, show that the pack 
was 14% more than that of 1959 
Production in the two seasons was 
as follows, in thousands of actual 
cases 
Item 1959 1960 
Apples 

Fruit 968+§ 3.2779 

Sauce 9549 17,3349 
Apricots 215 7,443 
Berries 

Black 525 287 

Blue 56¢ 505 

Boysen$4 289 121 

Goose 51 

Logan x hy 

Black ras 196 182 

Red rasp 72 89 

Straw 100 71 
Cherries 

Red tart 128 2,219 

Sweet 006 981 

Cranberry sauce 5,988 244 
Citrus fruits 

Grapefruit 956 815t4 

Orange and salad 300 9rT4 
Figs 457 658 
Mixed fruits 

Cocktail 944 18,135 

Salad 1,202 1,101 

Other 438 491 
Olives, ripe 1,642 34,0004 
Peaches 

Clingstone 4,783 24,981 

Freestone 8.866 9,408 

Spiced 838 842 
Pears 11,788 10,671 
Pineapple, Haw./P.I 16,2234 16,7809 
Plums 

Purple 1,904 438 

Other 74 46 


TOTALS 111,867 127,028 


§$From beginning of season to March |. +Standard 
cases, 6/10s for apples, 24/2s for citrus. §May 
not all be put in cans this season. F9Boysenberry 
figures include loganberries and young berries 
In the above tabulation, the pack 
of California canned ripe olives is 
indicated at the record-breaking level 
of 3,000,000 cases. The industry oper- 
ates under a marketing order, and 
could have restricted deliveries, but 
the market has been so active and the 
fruit of such quality that it was de- 
cided to accept the entire harvest. Not 
all may move this season, however. 


Vegetables: The U.S. 1960 pack of 
canned vegetables is now reported by 
NCA and cooperating regional groups 
as follows, with 1959 data for com- 
parison, in thousands of actual cases 


all sizes: 
lrem 
Asparagus 
Green 
White 
Peans 
Green lima 
Green smaj 
Wax snar 
Beets 
Carrots 
Corn 
Cob 
Cut 
Golden 


Alone 
With tor 
Peas 
Green 
Blackeye, et 
Pimient 
Pumpkin 
Spinach 
Other green 
Tomatoes 
Tomato product 
Chili sat 
Glass 
Tin 
( atsu 
Glas 
Tin 
Paste Ca 
Puree 
Sauce 
Other, Calif 
Mixed vegetable 
Peas-carrot 


Rhubarb 
rOTALS 


§Noc available 


Meats: Canned meats produced in 
the U.S. under federal inspection—and 
hence nearly all the canned meat 
packed in the country—are reported 
as follows for the first two months of 
1961, in thousands of Ibs., according 
to ARS Meat Inspection Branch: 

Item January February 


Regular Meat 
Luncheon meat 23,481 20,482 
Canned hams 7,549 7.302 
Corned beef hast 629 7,137 
Meat stew 706 11,556 
All other .286 53,703 
Total 651 120,180 
Specialties 
Chili, tamales 273 15,302 
Spaghetti-mear 182 8.474 
Meat soups 822 55,744 
Total 277 79,520 
U. S. Defense Depre 
Toral 188 9.315 
GRAND TOTAI 215,416 209,015 
Citrus Juices: Fla. Canners Assn. 
reports production of canned juices 
in Florida, from Oct. 1 to March 1, 
as follows (thousands of cases of 
24/2s): 
Item 1959-60 
Grapefruit i15 4,021 
Orange * 8.593 
Grapefruit-orange 482 1,812 
Tangerine and blends 2 $74 


Poultry: Poultry used in canning 
and other processed foods in the U.S. 
in January is reported as follows by 
USDA. in thousands of Ibs.: 

Item 1960 1961 


Young chickens 5,097 14,504 
Mature chickens 13,591 20,684 
Turkeys 5,723 10,687 
Other 3 2,941 


{8,816 


1960-61 


TOTALS 24,414 
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Processed Food Prices 


CANNED FOOD PRICES 


F.O.B. packing plant, per dozen con- 
uiners, as of the first of the month in 
licated. Data compiled from latest avail 
able price lists of individual packers. Dis 
iricts as follows: 

\TLANTIC (Atl.) ae. M. H. Vt 
Mass... Conn., N. Y., N. J., Penna., 
MJ., Del., Va 

SOUTH (S.) N. C., S. C., Ga. Fla., 
Ky., Tenn., Ala., Miss., Mo., Ark., la 
Okla.. Tex., P. R 

MIDWEST (M.) 
Wis., Minn., lowa, S 

WEST (W.) Alaska, Ariz., Calif., 
Colo., Hawaii, Ida., Mont., N. M 
Ore., Utah, W ash., Wyo 
Prices are in dollars and cents, with 

the dollar omitted when the range covers 

mere than one dollar. When the range is 
> dollars or more, the prices are aver 
| 


Ohio, Ind., Il., Mich., 
D., Neb., Kans 


ige 
1.75-95 
.75-2.95 


2.85 


$1.75 to $1.95 is written 
$1.75 to $2.95 is written 
$1.75 to $3.95 is averaged 


FRUITS 


March 1. 1961 


3 


CANNED 


Anoles 
At 
Wes 
Applesouce, fon 
At 1.40-45 8.25 1.40-45 
We 5 75.9.251.55-62'/2 
Apricots v 
We 2 25-5 2.05 .35-1 
Cherries 
At 
M 
We 
Cherries 
fork 
Citrus 
S 
Citrus-Salad 
Cranberry Sauce 
At 72 
Figs 
Wes 
Cocktail 
Fruits For Saleds 
Wes 3 


Olives, Ripe (fio 


2.9 


Peaches 


hiv 1.72 
Peaches—F 

Mid 2.85 
Wes 

Pears lv. Bart 
Mid 2.30 
Wes 2.25 
Pineapple (No. 2) 
Slice 3.57 
Chnk 3.4212 
Cr. hs 2.90 
Piums—Purple, ch 
Wes 


CANNED VEGETABLES 


March 1, 1961 April 1, 1 

—303- 10— —$03- 
Asporagus (No. 300) fcy. Ig. green 
Atl 3.72% 12.25 3.722 
Mid 14.00 
Wes 3.60 3.66 
Asporagus, White 
Wes 3.10 3.10 
Beans, Green Lima, fcy. small 
Atl 2.10-15 13.00 2.10-15 
Mid 85-2.00 12.00-25 2.00-10 
Beans, Green Snap, fcy. cut (Wes 
All 1.40 8.00-50 
So 1.35 8.00 
Mid 1.50 8.50 
Wes 1.924% 10.00 
Beons, Wox Snap, fcy cut 
Atl 1.55 50-9.00 
mid 1.65 10.00 
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April 1 


March 1, 1961 
( —303 


302 -10— 


At 1 22 Va 5.25 
Mid 25-6.00 1.0712 
Wes 11 6.35 
C 4rrots 
A 50-6.50 1.1 
6.25 1.05-2 
Kernel, fcy 
75-9.25 1.80-90 
9.5 1.65 
Wes 1 V2 1.72%2-77 2 
Corr-White f fey 
At 1 9.25 1.70 
Poa r sieve), fcy. early 
At 11.75 2.05 11.75 
M 50-12.25 2.00 .50-12.00 
Pe sieve), fcy. sweet 
At 9.25 1.75 9.25 
Mid d 5 50-12.25 .80-2.00 .50-12.00 
e 1.65 9.00 1.65 9.00 
Peas, Blackeye (No. 300) fey 
) 25 7.50 
whole, So 
1.65 
1.85 
Potatoes, Sweet (No. 3-Vac.) fcy. hvy 
At 2.00-1 9.5 
; 2.75 1¢ 
Potatoes, Sweet (No 3 Vac.) fey 
A 2.3 
Potatoes, White, fcy. whole tiny 
At 1.10-2 6.5 


w 


P mintos 4-o2 


1.65 

1.62 

d Vegetables 
75 

Vegetables 


155 


1.75 


FROZEN VEGETABLES 


te per doz 


t 
pe t 


April 1, 1961 
—Retail— —Insti.- 


March 1, 1961 

Reta Insti.— 
Asparagus—Jumbo, 10-o0z 40-oz 
At 4.4 53 
Wes 3.95 49 
Beans, Fdhk, Lima—10-oz., 40-oz 
At 2.30-59 27 
We 85-2.08 22 
Beans, Baby Lima—10-oz., 40-oz 
At 2.30-59 27 
Wes 80-2.05 22-.25 
Beans, Green Snap—Reg. 9-oz., 40-oz. 
At 85-2.05 20 .85-2.05 
Wes 1.70 1.70 
Beans, Green Snap—Fr. 
At 85-2.05 
Wes 1.65-70 
Beans, Italion—9-oz., 
At 2.35 
Wes 1.85 
Broccoli—10-0z., 32-0z., Spears 
At 2.20-49 22 
17-.20Y2 


2.30-59 
85-2.08 


2.30-59 
95-2.05 


40-02 


2.20-49 22 


We 1.55-85 1.25-85 .19-.20¥/ 


March 1, 1961 
Retail— —Insti 


Brussels Sprout:—10-oz., 
Corrots—50 

Atl 

Wes 

Cauliflower 

Atl 

Wes 

Corn Cut 

Atl 

Wes 

Corn, 2-ear, 

Mid 2.60 

Wes 1.80 

K ale—10-o0 32-02 

At 1.63 
Mixed Vegetables—10-oz 
Atl 85-2.05 

Mid 1.75 

Wes 1.65-70 
Okro—10-0z., 40-02 
Atl 80 
Peas, Blackeye—10-oz 
Wes 1.821, 
Peas, Green—10-0z 
Atl 1.75-99 
Mid 1.45 
Wes 1.50-65 
Peas & Carrots—! 
Mid 1.1712 
Wes 1.35-45 
Potatoes—9-oz 4 

F. F 


a? 
2 


whig 1.52 
puffs 1.63 
Potatoes A 
F. F 1.4( 
shred 1.35 
Pumpkin & Squash 
Atl 1.63-75 
Wes 1 
Spinach 
So 

Wes 
Spinach 
So 

Wes 
Succotash 
At 

Wes 


FROZEN FRUITS 


March 1, 1961 

Reta —Insti 
Apples (302 s 
Atl 
So 
Anricots bes 
Wes 
Cherries, Red 
Wes 
Cherries, Sweet 
Wes 
Grapes and Pulp (442) 
At 
Peaches, Freestone 
At 
Wes 
Blackberries 
Wes 
Blueberries 
Atl 
Mid 
Boysenberries 
Wes 2.2 
Raspberries, Block 
Atl 2.97 
Wes 
Raspberries, Red (1 
Atl 2.4 
Mid 2.20 
Wes 2.1¢ 5 
Strawberries (10-oz., 
Atl 2.45-56 
Wes 2.10-25 
Mixed Fruits (12-o0z.) 
Wes 2.55-85 


FROZEN JUICES 


(Retail per doz. 6 oz.) 
(Inst. per doz. 32 oz.) 
March 1, 1961 
—Retail— —Insti 


Grapefruit 

So 

Lemon 

Wes 

Lemonade 

So 16 
Wes 87 
Lemonade, Pink 
Wes. 88 
Limeade 

So 1.00 
Orange 

So 2.00-05 
Wes. 2.00 1 


April 1, 1961 


— —Retail— —Insti.— 


32-oz 
Wes 2.43 26-.28 


2.43-85 27-.32 


08 08 
06 06 


19 2.55 19 
1.80-85 19-.21 


1.99 25 
1.60-65 20 


2.60 
1.80 


1 
AC 


April 1, 1961 
— —Retail— —Insti.— 


1.00-20 5.50 


88 


88 
88 
6.00 1.00 6.00 


9.H% 2.00-05 
0.00 2.00-44 


9.00-90 
10.00 
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“Why White Cap?” 


Here, Cap Quality is 


exactly measurable 


In Vapor-Vacuum caps, there’s the finest kind 


of quality assurance — extreme precision, conscientiously 


maintained, in every critical dimension! 


There’s nothing nebulous or indefinable about 
the quality of a Vapor-Vacuum closure 

Vapor-Vacuum Caps are precision products 
precise to a degree that’s truly amazing in a 
penny product manufactured by the billions 
In these caps, the critical dimensions are main 
tained with a consistency long considered im 
possible for such products. 

[It’s because of this controlled precision that 
Vapor-Vacuum Caps perform so consistently 

and contribute so much to the smooth, ef 


fective operation of the glass-pack lines 
Through the magic of SQC 
How is White Cap able to produce this ex 


treme precision in its billions of caps’ 


great part of the secret is White Cap’s unique 


> One 


success in applying Statistical Quality Control 
methods to the manufacture of closures. 

SQC, as White Cap practices it, has made 
an historic contribution to the production of 
high quality in caps. It has done this by its 
ability to forestall deviations in production 
before they occur. SQC works by preventing 
trouble, instead of waiting for product-inspec- 
tion to reveal it after the harm has been done. 
Result: Anastonishingly low ratio of off-standard 
caps—and a major contribution to maintain- 
ing the high quality levels of Vapor-Vacuum 


Caps. 


WHITE CAP COMPANY 


DIVISION OF CONTINENTAL CAN COMPANY 





SAVE 
THESE 
COSTS! 











You can cut breakage during in-plant transfers 
...use cartons frictionized with Du Pont LUDOX 


Cart ted wit! udox”’ colloidal silica have mucl fork-lift operation, (3) less floor space required. 
\ growing number of carton suppliers offer this anti- 
slip treatment. So next time you order, specify cartons 
frictionized with “Ludox or write direct to Du Pont for 


information, 2545CP Nemours Bldg.. Wilmington 98. Del. 


LUDOX 


colloidal silica 
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Want more efficiency? California Vegetable Concentrates, Inc., Modesto, Calif., got it with a 
belt-trough dryer using a USS Cyclone Conveyor Belt that dries their diced vegetables 84% faster than conven- 
tional tray dryers. The drying process* is more uniform, and eliminates loading and unloading of individual trays. 


Want to save time and money? 


Johns-Manville Products Corp., Waukegan, Ill., used to have 
trouble aligning their floor tile for an accurate count. Now a 
Cyclone Conveyor Belt keeps the tiles squarely in line as it 
guides them to the counter. The time saved by the belt adds up 
to a sizable cut in costs. 


Cyclone Conveyor Belts wit work 
wonders in your plant, too. Whatever your 
product, a Cyclone Belt will move it faster 
for less money. Cyclone makes more types 
of metal conveyor belts than anybody else in 
the industry. One of our sales engineers will 
be glad to drop around and tell you which of 
our basic belt types fit your needs. Send the 
coupon for your free booklet describing USS 
Cyclone Conveyor Belts in detail. 


65) For strength, service, dependability 
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Want uniform production every day? 


Warner Dog Food Co., Inc., Brooklyn, N. Y., reduced downtime 
when they switched to a USS Cyclone Belt. Previous belt break- 
downs meant costly delays because of the hours it took to cool 


and re-heat the bake ovens. 4 
USS and Cyclone are registered trademarks 


American Stee! & Wire, Dept. 1132 
614 Superior Ave., N.W. 
Cleveland 13, Ohio 


Please send me your free booklet on USS Cyclone Conveyor Belts. 
Name 


Address 


American Steel & Wire 
Division of 
United States Steel 


Cyctone Sales Offices Coast to Coast 





on the long run... QUALITY COSTS YOU LESS / 


Quality construction plus exciusive features of a HORIX Watkinc-Beam 


mean greater return for your processing dollar 


The Horix Walking-Beam has many outstanding advantages over 
other types of processing conveyors. You'll find as others have, that 
a Horix Walking-Beam is by far the finest machine available for 
cooling, pasteurizing, exhausting or cooking products packed in 
glass or cans. Here are some of the reasons why 


e No Glass-to-Glass Contact During Processing 
e Equal Processing of Every Container 

e Smooth Operation—No Tipping 

e Low Maintenance 

e No Belts to Replace 


e Additional Walking-Beam Decks can be added as produc: 
tion requirements increase 


WRITE FOR CATALOG NO. P-591 
It describes the full line of Horix Thermal 
Processing Units—Walking-Beam, Roll- 
Thru, Cooler, Pasteurizer, Exhauster. 


END VIEW OF HORIX ROLL-THRU 


The tandem design as illustrated adds extra capacity 
to the Horix Roll-Thru. Continuous operation and slow 
reverse rolling action provide an effective process with 
out product or container damage. Roll-Thru will accom 
modate a wide range of can sizes without changing parts 


LABORATORY FACILITIES AVAILABLE 
TO TEST THERMAL PROCESSING 
REQUIREMENTS OF YOUR PRODUCT 
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Newly Elected Officers for 1961 


Illinois Canners Assn. 

H. E. Larkin, Rochelle Asparagus 
Co., Ill, has been elected president 
of the Illinois Canners Assn. Elected 
as vice president was R. J. Herdman 
of Green Giant Co. W. D. Jones re- 
mains as sec-treas. 

The officers were elected at the as 
sociation’s annual business meeting. 


International Assn. of 
Food Distribution 

Hans J. Wolflisberg, president, Nes- 
tle Co., Inc., White Plains, N. Y., has 
been elected president of the Interna- 
tional Assn. of Food Distribution 
(A.1.D.A.). Paul S. Willis, president 
of the Grocery Manufacturers of 
America, Inc., New York City, was 
elected vice president. 


Natl. Red Cherry Institute 
Harold Buchholz, a cherry grower 
from North East, Pa., has been elect- 
ed to a 2-year term as president of 
the National Red Cherry Institute 
C. H. Carlson, president, Burnette 


Farms Packing Co., Hartford, Mich., 
was elected vice president. James H 
Bryce is executive-secretary. 

The elections were held at the Insti- 
tute’s annual meeting in Chicago. 


Ozark Canners, Processors, 
Brokers & Supplymen Assn. 

Jim Brooks, Steele Canning Co., 
Springdale, Ark., has been elected 
president of the Ozark Canners, Proc- 
essors, Brokers & Supplymen Assn. 
Others elected to office were: Ken 
Wiese, Heekin Can Co., Springdale, 
Ark., vice president; and Hazel H. 
Deck, Deck Sales Agency, Springfield, 
Mo., sec-treas. 

The elections were held at the 
group’s recent meeting in Springfield, 
Mo 


Quartermaster Assn. 

Colonel Merton Singer, deputy 
quartermaster for the First U.S. Army, 
Governor’s Island, N. Y., has been 
elected president of the New York 
( hapter of the Quartermaster Associa- 


tion. The election was held during the 
group’s recent annual meeting in the 
Fort Hamilton Officers Club, Brook- 
lyn. He succeeds:George Waldes, vice 
president, Waldes Kohinoor, Inc., 
Long Island City, N. Y. 


PAI Appoints Convention 
Chairman for Annual Meeting 

J. Pinckney Arthur, Shenandoah 
Valley Apple Corp., has been appoint- 
ed convention chairman for the 10th 
annual meeting of the Processed 
Apples Institute, Inc. It will be held 
June 21-24 at The Greenbrier, White 
Sulphur Springs, W. Va. 

L. W. Brown, Natl. Fruit Product 
Co., Inc., is the chairman of the an- 
nual golf tournament. A full schedule 
of events as well as business meeting 
and program has been planned. 





RAW PRODUCTS 
See this space next month for 
our regular every-other-month 
department. 











for viscous product handling 


EW@® TOP FEED ROTARY PUMPS 
with exclusive resilient rotors 


THE Creamory Package’ MFG. COMPANY 


CP Rotary Pump with rec- 
tangular inlet in service at 
a meat packing plant. Rec- 
tangular inlet has flange 
tapped to receive hopper. 
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CP Top Feed Rotary 
Pump with big 27 sq. in. 
rectangular inlet. 
Standard unit with 3” 
diameter round inlet 
also available. 





Single-lobe rotors 
for particles 


5-lobe rotors 
for viscous 
products 











General and Export Offices 


1243 W. Washington Bivd., Chicago 7, Illinois 


Branches in 23 principal Cities 


Creamery Package Mfg. Co. of Canada, Ltd., 267 King Street, West 


Toronto 2B, Ontario 


* SANITARY 
* POSITIVE 
* STAINLESS 


New No. 6 CP Top Feed 
Rotary Pumps easily handle 
viscous products such as 
potato salad, cookie dough, 
meat emulsions, pie fillings, etc. 


Exclusive CP resilient rotors 
are either CP 5-lobe for 
viscous fluids or CP single-lobe 
for handling products with 
particles up to %4” cube size. 
Pumps deliver up to 50,000 Ibs. 
per hour at 1000 psi at 
temperatures to 220°F. 


NEW ILLUSTRATED 

BOOKLET gives de- 
tails, engineering 
specifications, per- 
formance data on 
CP Top Feed Rotary 
Pumps. Write for 
your free copy of 
Bulletin A-1-525 
today. 





The green apple pie 
that helps sell sugar packs 


al 


a 


The gentleman has discovered to his delight that sugar does more than 
just make things sweet. This spring, the scene above appears in a Sugar 
ad in LIFE to show how sugar helps bring out true flavors in the many 
good foods that contain it, including those canned with sugar. 

The ad also reminds its 35 million readers how something with sugar 
provides quick energy and helps satisfy appetites fast. Objective: to increase 
the sales of sugar and the products that contain sugar. 


SUGAR INFORMATION, INC. 


New York 5, New York 


All statements in this message apply to both beet and cane sugar. 
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What can 
lemon juice 
do for 
mayonnaise ? 


Exchange Lemon Juice, blended with vinegar, 
produces higher active acidity in the water phase 
(and lower in the oil phase) without excessive 
acid odor. It extends shelf life by improving 
emulsion stability and reducing tendency to go 
rancid. Constituents in lemon juice will tie-up 
metallic ions (such as copper and iron ) which 
attack fatty oils of the emulsion. Of course, lemon 
juice improves flavor and adds a saleable 
distinction to your label. 


For 
fruit juices? 


Lemon juice produces a pleasing, well-balanced 
tart flavor and blends well with all fruit juices. 
Besides being a flavor-enhancer, it is nature’s 
finest anti-oxidant, doing the job where other 
chemical anti-oxidants fail. The natural acids 
(citric and ascorbic ) combine synergistically 
with other natural reductants in lemon juice to 
increase their anti-oxidant properties. 


For 
your product? 


Send us the coupon today —and let our research- 
ers tell you what lemon juice can do for you. 


p--------== 


Sunkist Growers 


Products Sales Dept., 
CENTLEMEN: Our product is 


NAME — 


ADDRESS _ 


2) 5 Sauna 


720 E. Sunkist St., Ontario, Calif. 


Seaklibitnenechiie own can lethal juice help? 


























PULL 


OUT 


THE STOPS 


FLAVOR! 


MERCK 


expands 
to satisfy your 
growing appetite 


i) _—s 
Wie 


Little wonder that today’s food processors have a 
voracious appetite for MSG: Its effectiveness as a 
flavor enhancer of the widest variety of foods and 
its improved economies of use create an ever-in- 
creasing demand. Merck meets the demand with a 
100% increase in MSG production capacity. This 
$2 million plant expansion puts Merck in the best 
possible position to supply your MSG needs. 
Merck produces MSG by a new and technically 
advanced fermentation process that utilizes raw 
materials available in unlimited supply—and that 


44 


assures unsurpassed quality. Make Merck your 
basic source for MSG and also enjoy the benefits 
of a research and technical service program that 
has solved many of the food industry’s toughest 
problems. Call your Merck Representative or con- 
tact Rahway directly for full details on delivery, 
price and quality of Merck MSG. 


ie MERCK CHEMICAL DIVISION 
. MERCK & CO.. INC. » RAHWAY, NEW JERSEY 
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IF THEY CAN BE PRESSED INTO A TABLET...MORTON WILL COMBINE THEM FOR YOU! 


Morton will work with either seasoning suppliers or canners 
to custom-produce the right flavoring tablets for every job! 

As part of its complete service to canners, packers and proc- 
essors, Morton Salt Company will make tablets containing the 
exact combination of salt and other flavoring agents desired, 
following the user's specifications. 

In fact, Morton has, on occasion, produced tablets that do not 
even contain salt! 

Morton combination tablets are precision made to your exact 

requirements. Ingredients may include any flavoring agents 
which can be combined into a tablet, in any size from 10-grain 
to 400-grain. 
Morton's Complete Dispensing Service—Morton also offers a 
complete line of tested and approved.dispensers, including Salt 
Tablet Depositors which deposit up to 700 tablets a minute with 
guaranteed accuracy. They will help you reduce costs, eliminate 
waste and assure better flavor control. All equipment is installed 
and serviced by Scientific Dispensing Company Division of 
Morton Salt Company. 
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How many things go into your product 
that should be combined in tablet form? 


/ would be interested in the possibilities of combining 


In tablet form. 


Name 

Title 

Company_ 

Address 
City 











COMPANY ea 


INDUSTRIAL DIVISION 
Dept. CP5 


110 North Wacker Drive, Chicago 6, Illinois 





GTS 


Companies & Plants 

Girdler Process Equipment Div., 
Chemetron Corp., Louisville, Ky., has 
acquired exclusive rights to make and 
market a line of continuous vacuum 
dehydrators from the Chain Belt Co., 
Milwaukee, Wis 


Urschel Laboratories, Inc., will start 
construction on a $125,000 expansion 
of its present facilities in Valparaiso, 
Ind 


George J. Meyer Mfg. Co., Cu 
dahy, Wis., owner of several pack- 
aging manufacturing firms, has recent- 
ly purchased Machinery Service, Inc., 
Louisville, Ky. The firm will remain 
in Louisville, as a division of Meyer 
Machinery Co. of Wor 
Meyer. 


will supervise the operations of the 


Economic 
cester, Mass., a division of 


newly acquired firm 


Anchor Hocking Glass Corp., Lan- 
caster, Ohio, is moving its Cincinnati 
Package Div. display and sales office 
to 1501 Madison Rd., Cincinnati, 
Ohio 


American Can Co., New York City, 
reports that light-weight tin plate is 
expected to be in commercial use for 
motor oil and beer in substantial vol- 
ume in 1961. Fifteen other items 
packed in the new tin plate are being 
tested in its laboratories. The com- 
pany reports that preliminary results 
were encouraging 


Kliklok Corp., New York City, 
manufacturer of high speed automatic 
packaging machinery, has been pur- 
chased by Atlas General Industries, 
Inc. Kliklok will be called the Auto 
mated Packaging Division of Atlas 
There will be no change in its opera 


tions 


Men in the News 


Robert W. Koma has been named 
Philadelphia district manager-industri- 
al sales, Dobeckmun Co., a div. of 
Dow Chemical Co., Cleveland, Ohio 


David Miller has been appointed 
industrial gales representative, upstate 
New York area, Industrial Div., Corn 
Products Sales Co., New York City. 
manutacturer of starches, syrups, dex- 
trose, and corn-derived chemicals 


Glenn W. Bostrom has been named 
executive vice president and Weldon 
A. Baker, treasurer, Water Refining 
Co., Inc., Middletown, Ohio, manu 
facturer of water conditioning equip- 
ment for food processors 
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NEWS 


Perry M. Shoemaker has been 
elected a director of Merchants Refrig- 
erating Co., New York City, owner 
and operator of 10 refrigerated ware- 
houses throughout the country. 


W. M. Young G. J. Ross 


Walter M. Young has been elect- 
ed a vice president of Richardson Scale 
Co., Clifton, N. J., manufacturer of 
automatic weighing equipment. 


Graham J. Ross has been appointed 
manager of the Chicago sales office, 
Pneumatic Scale Corp., Ltd., Quincy, 
Mass., manufacturer of packaging and 
bottling machinery equipment 


Three new vice presidents have been 
appointed by Asgrow Seed Co., New 
Haven, Conn. They are: David F. 
Behrent, general manager-Agricultural 
Sales Div.; D. A. Johnson, Jr., gen- 
eral manager-Lawn and Garden Div.; 
Gordon H. Clark, director of per- 
sonnel, and secretary of the corpora- 
tion 

Officers of Trans-American Refrig- 
erated Services, Ltd. Colorado 
Springs, Colo., are: chairman of the 


board, Lowell E. Kern; president, 
Herbert Farnsworth; vice presidents, 
Arthur N. Otis, William B. Haggerty; 
treasurer, Kenneth F. Stepleton; sec- 
retary, Philip G. Kuehn. 


J. E. Porter E. T. Beck 


J. Edwin Porter has been appointed 
Pittsburgh district manager, Commer 
cial Container Div., Ball Brothers Co.., 
Muncie, Ind 

E. Theodore Beck has been pro- 
moted to sales manager for Vota- 
tor continuous processing equipment, 
Girdler Process Equipment Div., 
Chemetron Corp., Louisville, Ky. 

Robert E. Davis has been named 
to head the newly formed Preserve 
Products and Tumbler Sales Div. of 
Owens-Illinois Glass Co., Toledo, 
Ohio. The division will handle sales 
of containers to manufacturers of 
jellies, jams, preserves, toppings and 
chocolate, and sales of all packers 
tumblers regardless of their end use 

Edward R. Ahiborn has been ap- 
pointed freight sales manager, New 
York Central Railroad, New York 
City 


ANNIVERSARIES OF 50 YEARS with Canners Exchange were remembered with a luncheon 
in Chicago during the NCA convention. The two companies honored this year are Winorr 
Canning Co., Circleville, Ohio and Green Giant Co., as the successor to Keene Belvidere 
Canning Co. From left above are, front row: David G. Orr, Winorr Canning Co., John Eliot 
Warner, of Lansing B. Warner, Inc., Winorr Canning Co.; Back row: M. 8. Feeney of L. B. 
Warner, Vert Otto, Green Giant; M. W. Dickeiman, L. 8. Warner; Phil E. Smith, Winorr 
Canning Co.; and Newton H. Tobey of L. B. Warner. 
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REASONS 
WHY 
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vp WESTERN CANNER/ PACKER NEWS 


How to Equip a Canner /Freezer Lab and Pilot Plant 


What a research and development 
laboratory for canned and frozen prod- 
ucts should provide is demonstrated 
by a new facility now in use in Port- 
land, Ore., by North Pacific Canners 
& Packers. 


VACUUM PAN, made by Hamilton Copper & 
Brass, with Nash vacuum pump, may be used 
as a fruit spread cooker, juice concentrater, 
vacuum cooler, ultrasonic vacuum decerater. 


EXPERIMENTAL BELT FREEZING TUNNEL in- 
stalled by Monroe Food Mchry. Co. Oper- 
ates at variable speeds, has precooling and 
freezing sections, plus immersion chamber. 


BATCH BLANCHER, operating with both steam 
and hot water, was made of stainless stee! by 
Monroe. Steam coils are automatically con- 
trolled. Water spray is seen in the lid. 
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Operated for the benefit of its co- 
operative packer members, the Norpac 
scientific study center includes both 
laboratory and pilot plant equipment. 

In the pictures below, William F. 
Filz, research director, takes readers 


HEAT PENETRATION may be studied in this 
modified retort equipped with Leeds & North- 
rup potentiometer, and Taylor Instrument 
Company's temperature controller. 


PADDLE FINISHER made by F. H. Langsen- 
kamp Co. is used for experimental pureeing 
of fruits and vegetables, for packing, and for 
possible incorporation in other products. 





AGITATING ATMOSPHERIC COOKER, by 
Mave Co., revolves containers at any desired 
speed, to test heat transfer rates, product sta- 


ing times. 





bility under agitation, pr 


on a tour of the laboratory, pointing 
out equipment used for quality con- 
trol and improvement, new product 
and packaging development, and spe- 
cial projects for the company’s custom- 
ers. 


DEEP FAT FRYER is being used for improve- 
ment and new development work on potato 
products and breaded items like onion rings. 
Not shown is heat sealer for packaging work. 


CAN CLOSING MACHINE by Rooney Machine 
Co. has width capacity from under 3 to over 
6 inches, height range of 2 to 7 inches. It 
can provide atmospheric or vacuum seals. 


PORTION OF LABORATORY section, showing 
equipment from Scientific Supplies and Cen- 
tral Scientific for bacteria counts, chemical 
anclyses, grading, new product testing. 
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Over 3000 conveyor users in the West specify 


For material handling such as bottle loading-unload 
ing, belts sometimes must be crimped to a 180 
angie, travel at high speeds and be designed to 
minimize bottle friction 


Some conveyor installations require belts specifically 
designed for extreme conditions of quick freezing and 
corrosion. Processing of prunes is an important appli 
cation of custom designed conveyor belts 


High operating temperatures is an important factor 
in some belt applications. Shown here is a standard 
belt designed to carry dog biscuits through a re 
circulating oven 
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ALLOY 
WIRE 
BELT 


COMPANY 
Conveyor Belts 


® Reliable Engineering 


® Lower Cost 
® Faster, Dependable 
Delivery 


You can depend on an Alloy Wire belt to meet 
your specifications. If your conveyor system operates 
under unique or standard conditions of 


load, temperature range and corrosion, a belt 
will be made to fulfill your requirements! 

Users of Alloy Wire Belt Co. products cover a 
remarkably wide range of industries and processes: 
@ Food Processing. Canning and Packing, Crate 
Loading, Can and Bottle Loading, Pet Food, Spray 
Cooling, Quick Freezing Vegetables, Juice Freezing, 
Bakery Products, Sea Food, Meat Packing, Candy. 
® Material Handling. Glassware Annealing, Incandescent 
Lamps, Ceramics and Pottery, Package Conveying. 
¢ Processing Industries. Cement, Rubber Products, Tanners. 
¢ Heat Treating. Annealing, Silver Soldering, 
Brazing, Metal Washing. 

Alloy Wire Belt Company is the only conveyor belt 
specialist with Pacific Coast Headquarters. 
You are assured of faster, more dependable delivery 
and service at lower costs; just call or write 
Alloy Wire Belt Company, today! 


Flat wire or round wire fabricated to specifications 


ALLOY WIRE BELT COMPANY 


210 PHELAN AVENUE, SAN JOSE, CALIFORNIA 
CYpress 4-1155 








Dependable Cargo Service 
Known ‘Round the World 
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ISBRANDTSEN 


Merchants and Shipowners 
26 Broadway, N. Y.C. WH 3-2600 


ISBRANDTSEN COMPANY OF CALIFORNIA INC—AGENT 
150 California Street, San Francisco EXbrook 2-6414 
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This four-inch cluster of salt crystals 


is typical of those found on the bottom gi 
of the salt ponds when they are drained fr 
in the Fall. This crude salt, because of m 
Leslie’s controlled crystallization pro- 
cess, is 99.6 per cent pure sodium 
chloride pe 
Wi 
(Below) This harvester, one of six de- 3 
signed by Leslie engineers, pic ks up the ar 
crude salt from the pond bottoms and wi 
loads the small rail cars strung out be- tri 
hind the locomotive. From here the salt in 
goes to the wash house (where it is 
washed four separate times with satur- 
ated brine). It then is piled on the stack so 
to drain the 
Ww 
Crews work round the clock once the ide 
harvest starts to get the “crop” in ahead fox 
of the winter rains eit 





Salt—a necessity of life.........8 





Crude salt right off the stack or roughly 
graded as to size is used in pickling, re- 
frigeration, hide curing, chemicals and 


many other industries 


Kiln dried salt, with a purity of 99.7 
per cent, is crude salt that has been 
washed and then dried in a rotary kiln at 
365° F. Some uses for the coarser grades 
are in livestock feeding, to regenerate 
water softeners and in some food indus- 
tries. The finer grades are used primarily 


in animal feed mixes 


Vacuum refined salt is made by dis- 
olving crude salt and then recrystallizing 
the treated brine in huge vacuum “pans - 
With a purity of 99.99 per cent, it is 
deally suited for use in foods. All of the 
foods shown below have required salt 


either in their making or seasoning 





. Salt— vital in Food Processing 














res of San Francisc« 
Bay is the world’s largest solar salt plant! 


Low marsh land, a long dry season 


steady winds and accessible markets pro- 


de the combination that makes salt 


“farming” possible 


gallons of Bay 

the vast pond 

gradually the wate! evaporates 

from the surface s the brine becomes 
more concentrated, the ponds change in 
color from blue ep red seen in 
the aerial WwW al taken near the Fal 
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larvest tl 


From these Sar rancisco Bay ponds 
the Leslie Salt Co. makes more than one 
million tons of salt each year. A stock- 
pile at one of its four salt harvesting 
plants is shown below at sunset. Leslie 


processes salt from the Great Salt 


Lake. From these two production cen 


also 


1 Major portion of salt used 


rn States 
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The uniformly high quality of Leslie 
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production In the quality contro! 


oratory (at right), chemists and tec! 


nicians carry out this continuous testing 


program 
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are available 


Cans move dow! 
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atoes canned 
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Bulk loading of undried grades of salt 
by truck or rail, is handled efficiently 


California plant. Bulk shipments of kiln 


from these large bins located at Leslie's 


iried and vacuum grades can be made 


Dy rail 


This ribbon of salt will be mixed 


with the gravel and dirt and then com- 
pacted into the road bed. The result? A 
dust-free, smooth, hard surface that has 


made “‘soil stabilization with salt” the 
preferred treatment for many county 
roads. Leslie is the leader in promoting 


this low-cost, long-lasting technique 











Salt for Animal Feeding 





Without salt, there would be no water 
softening as we know it. Salt brine ts 
needed to regenerate the spent ion ex- 
change resins and permit their reuse 
Industrial installations (such as the one 
at right) in hospitals, laundries, hotels 
and canneries have kept pace with the 


increase in home water softening units 











Salt— vital in Industry 





The last thing an oil man hopes for 
from his oil well is salt, but it’s often one 
of the first things used in sinking a well 
Salt in the drilling mud prevents cavities 
from forming in salt layers through 


which the well passes 
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turirig a score of additives, Les 
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vu the salt you need 


Just as important, you wi find the 


ind demand at Leslie Salt Co 
Your Leslie representative 


n answer your questions about the 
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aging, the additives best suited 


most economical method of delive 


handle or brine sa 
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Because salt is used in such a varie 


Leslie representatives q HICK build 
knowledge about the techniques of 
handling. For background intorn 


knowledge and testing they refer to I 
Service Department and laboratory 
+} 


gineers and chemists trained in 
processing and handling 
There’s a Leslie representative in 


call him for your salt needs 
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... first in Service 





So. Calif. Processors 
Choose McLaughlin President 


Keith McLaughlin, Coastal Valley 
Canning Co., Oxnard, was elected 
1961-62 president of So. Calif. Food 
Processors Assn., Los Angeles, at the 
recent annual meeting. 

George Barker, Banning Canning 
Co., Beaumont, was named vice-presi- 
dent, and W. E. Beach, Burbank Can- 
ning Co., was reelected treasurer. 
Elmer H. Howlett, Los Angeles, was 
reappointed to the position of secre- 
tary. 


Saxby Heads Canners League 
Donald T. Saxby, Calif. division 
manager for Calif. Packing Corp., San 
Francisco, was elected president of 
Canners League of California at the 
annual meeting held in March at 
Santa Barbara. Peter M. Filice, Filice 
& Perrelli Canning Co., Richmond, 
was chosen vice-president, and M. A. 
Clevenger and Robert J. Marsh were 
reelected executive vice-president and 
secretary-treasurer. 


U of C’s Field Station 
To Sponsor Field Day 


Research on principal Southland 
crops will be reported to growers and 
agricultural officials who will be at- 
tending a field day to be sponsored 
by the University of California. It will 
be held June 1 at the university’s 
South Coast Field Station. 

Scientific studies on strawberries, 
beans, vegetable crops, citrus, avocados 
and ornamentals will be the subjects 
of talks and demonstrations. Daniel 
G. Aldrich, dean of agriculture, Ber- 
keley, will be the principal speaker 
following the luncheon. 

In the morning, the first of three 
tours of the station will start at 9:30. 
The station is located at 7601 Irvine 
Bivd., Tustin. It is 10 miles south- 
east of Santa Ana, Calif. 





A FIRST FOR LESLIE! Leslie Salt Co., 
San Francisco, has announced its first 
consumer product program under the 
Leslie name in over 50 years. Garlic 
salt, onion salt, celery salt, and all- 
purpose seasoning salt are being 
marketed in bright red foil packeges. 
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R. Lamb D. T. Saxby 


N.W. Canners & Freezers 
Elect Reese Lamb President 

Reese Lamb, secretary-treasurer of 
Lamb-Weston, Inc., Weston, Ore., was 
named 1961-62 president of North- 
west Canners & Freezers Assn., Port- 
land, Ore. The annual election was 
held March 25. 

Max Lehmann, Northwest Packing 
Co., Portland, was chosen first vice- 
president, and John Hilstrom, Calif. 
Packing Corp., Portland, second vice- 
president. Cecil R. Tulley was reelect- 
ed executive vice-president, secretary 
and treasurer. 


Dried Fruit Assn. 
Meets at Monterey 

Dried Fruit Assn. of California, San 
Jose, was scheduled to hold its 53rd 
annual meeting at Mark Thomas Inn, 
Monterey, Calif., on April 27-28. 

Featured speakers were to be Kenton 
L. Harris, deputy director of the 
Bureau of Biological Sciences, U.S 
Food & Drug Administration, and Dr 
James Ralph, assistant U.S. Secretary 
of Agriculture. In addition, Dr. Vera 
Mrak and a panel of individuals in 
the fields of packaging and nutrition 
were to discuss those fields. 


Companies & Plants 


California Vegetable Concen- 
trates, Inc., Huntington Park, Calif., 
plans to build a plant in El Centro, 
Calif., to process dehydrated white 
onions. Completion is scheduled for 
late 1961 


Butter-Nut Foods Co., Omaha, 
Neb., is completing its new 80,000- 
coffee roasting and packing 
Angeles, Calif. The 
approximately 


sq. ft 
plant in Los 
factory will cost 
$2,000,000 


Othello Freezers starts operation of 
a new frozen vegetable plant at Othello, 
an Adams County town in Eastern 
Washington northwest of Walla Walla. 
Management is handled by C. F. 
Johannes, also head of Valley Freez- 
ers, Puyallup, Wash. 


San Juan Canning Co., Friday 
Harbor, Wash., has added a new two- 





NAMES 


... you can rely on! 
WAUKESHA 


New! Metering pump, accurate to 
Y_ of 1%! Sanitary and industria! 
positive displacement pumps: 
nickel alloy or stainless steel. 


REEVES-RELIANCE 
Vari-Speed Motordrives— 
Motors—Gearmotors. 


JIFFLER 

Dispersal wheels for mounting 
on standard mixer shafts to 
obtain superior mixing of foods, 
chemicals, paints, lacquers 
—any sieurry. 


METZGAR 


Specialists in warehouse 
conveying. Gravity and 
power conveyors with 

many exclusive features. 


Call us for 


POTTER FLOW METERS 


Sanitary; 1/10th of 1% accuracy; 


PETERSON & PETERSON 


~“- metering, blending, flow control. 


Call for expert sales, service, consultation 





PETERSON & PETERSON 

EQUIPMENT ENGINEERS 

2705 Tenth Street «+ Berkeley 10, California 
THornwall 1-7981 











ALLOY PROCESS 
VESSELS 


FABRICATION 
RESEARCH 


DESIGN 
OPERATION 


ESTABLISHED 19064 


KRENZ 


INCORPORATED 


STREET 
CALIFORNIA 
55-1400 


2) Saw Smee ee ee 
Se ee 


Telephone THornwall 








fegee Preercer 


PEELING BY 


CAUSTIC SODA METHOD 


... faster, more profitable 


Vegetable and fruit canners and packers PENNSALT Caustic Soda is available in three 
now using the Caustic Soda peeling method forms . . . flake, solid and liquid 

find this is faster, more economical and 
therefore more profitable than other peeling 


Please feel free to ask our Technical Service 
ania Engineers for suggestions and information 

on the Caustic Soda method of potato skin 
Caustic Soda method of skin removal makes removal. Write to Industrial Chemicals— 
possible the processing of all sizes and West, PENNSALT CHEMICALS COR- 
varieties of potatoes. Deep eyes and imper- PORATION, Tacoma 1, Washington. Ask 
fections are no problem, and this method for Pennsalt Technical Bulletin P1011(R2). 


assures a cleaner, more wholesome product. 


industrial Chemicals Division—West 2] 


TACOMA 1, WASHINGTON 


Los Angeles, Cont. Wook toe Pe 1 n S di I f 


Philadelphia, Pa., Salt Lake City, Utah, 


Vancouver, B. C. (CRestwood 8-1412) Chemicals 


PENNSALT CAUSTIC SODA is made at 
Portland, Ore., Tacoma, Wash., Calvert City, Ky., ESTABLISHED 1850 
Wyandotte, Mich., and Mexico City. 
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Stage freezing system which will permit 
freezing of peas and fish. About 700 
acres of peas will be grown under 
contract this season, according to 
George Jeffers, who heads the firm. 


Centralia Fruit Farms, Centralia, is 
adding frozen corn to its products this 
year. A_ three-ton-per-hour freezing 
tunnel is being installed, and about 
2,000,000 Ibs. will be packed for insti- 
tutional and retail buyers. E. L. Tick- 
nor, owner, has frozen. berries for a 
number of years. 


Jolly Jingle Potato Chip Co. has 
opened a new plant at Kearns, Utah. 


Beech-Nut Life Savers, Inc., Cana- 
joharie, N. Y., will spend $1 million in 
California advertising on behalf of 
its infant and junior foods in glass 
jars with twist-off caps. 


Men in the News 


Howard C. Borschel has been nam- 
ed advertising manager for Nesbitt 
Fruit Products, Inc., beverage base 
packer of Los Angeles, Calif. 


Ray Graham, Schilling Division of 
McCormick &- Co., San Francisco, 
Calif., has been elected president of 
Western States Tea Assn. Werner 
Lewald of Transpacific Transporta- 
tion Co. is vice-president, and Stanley 
Lee of MJB Co. is secretary-treasurer. 


John G. Tobias, formerly with Dole 
Corp., San Jose, has joined Schuckl 
& Co., Sunnyvale, Calif., as general 
salesmanager. 


D. V. Phelan is the new manager 
of Dole Corporation’s pineapple can- 
ning and freezing plant at Honolulu, 
Hawaii. He has been with the company 
since 1946. 


Clarence F. Pautzke, deputy com- 
missioner of the Alaska Dept. of Fish 
and Game, has been appointed com- 
missioner of the Fish and Wildlife 
Service by President Kennedy. 


Robert M. Paul of Riverside, Calif., 
has been selected as special assistant 
to Frank P. Briggs, assistant secretary 
for Fish and Wildlife by Secretary of 
the Interior Stewart L. Udall. 


James F. Brady, formerly sales 
manager, Hillcrest Div., Jack Horner 
Pie Co., Inc., San Francisco, Calif., 
has been named general manager of 
the company. Cliff Daniell, formerly 
sales manager of the firm, was named 
general sales manager. 


Two California vice presidents have 
been named by Frito Co., canned food 
processor of Dallas, Texas. Both will 
continue their same operating responsi- 
bilities. They are: George H. Hutch- 
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ings, general manager of the North- 
western Division, with headquarters in 
San Mateo; and George Parker, gen- 
eral manager, Western Division, with 
headquarters in Los Angeles. 


Robert E. Collins, Walnut Grove, 
was reelected president of Calif. Can- 
ning Pear Assn. at a meeting held in 
March. Cameron Girton continues as 
general manager of the grower bar- 
gaining organization. 


Frank R. Wiicox, general manager 
of Sunkist Growers, Inc., Los Angeles, 
Calif., recently was reelected chairman 
of the board of directors of the Cen- 
tral Bank for Cooperatives, accord- 
ing to U.S. Farm Credit Administra- 
tion. 


E. I. Feigon &. J. Drews 


Hal F. Griswold has been appointed 
director of advertising and merchan- 
dising, Dole Corp., San Jose, Calif. 
Frank G. Scott is advertising man- 
ager. Edward |. Feigon, formerly with 
Kitchen-Art Foods, Inc., Chicago, IIL., 
has joined the firm as new product 
development manager. 


Rudolph J. Drews has been elected 
administrative vice president, Foremost 
Dairies, Inc., San Francisco, Calif. 
Wayne D. Hudson was elected secre- 
tary. 


Paul A. Dobson, president of Di- 
amond Walnut Growers, Stockton, 
Calif., was elected first vice-president 
of National Council of Farmer Co- 
operative at the annual meeting held 
recently in New Orleans. A number 
of other westerners were named to 
the board of directors. 


Darrel Dixon has been named as- 
sistant superintendent at the Smith- 
field, Utah, plant of Calif. Packing 
Corp., San Francisco. He had been 
general foreman at Franklin. 


G. Richard Peers, formerly-assistant 
superintendent at Calif., Packing 
Corp.’s plant 39 in San Jose, Calif., 
has been promoted to superintendent. 
He succeeds Victor H. Thureson, who 
retired March | after 42 years with the 
corporation. Lowell Scott, formerly 
general superintendent, has been ap- 
pointed assistant superintendent. 


Walter E. Hausdorfer has been ap- 
pointed divisional salesmanager for 


fhermovac 


YOU: 
i 


SANITARY 
EQUIPMENT 


Stainless Pumps 
Tri-Clover Fittings 
Evaporators 
Stills 
Essence Extractors 
© Process Vessels 
© Heat Exchangers 


© Stainless Tri-Clamp Fittings 
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Thermovac 


P.O. BOX 209 
816 EAST HAZELTON AVENUE 
STOCKTON, CALIFORNIA 


PHONE HOWARD 6-4385 





R. T. French Co., Rochester, N. Y. 
His offices are in San Francisco, Calif. 


Prescott R. Lloyd has joined the 
technical sales service department of 
Spreckels Sugar Co., San Francisco, 
after two years with Pacific Hawaiian 
Products Co., juice-drink packer of 
Fullerton, Calif. Earlier he had been 
with C & H Sugar Refining Corp., and 
with Stanford Research Institute. 


Donald West, formerly head of the 
Carnation western sales division, Los 
Angeles, Calif., has been named man- 
ager of the new Carnation Grocery 


Products Sales Western Division, a 





BETTER CROPS 


FROM 


BETTER SEEDS 


WITH 


BETTER CUSTOMER 
SERVICE 





SleScod Co, 


SATICOY, CALIFORNIA 








consolidation of his old department 
and the former Albers sales organiza- 
tion. 


Rex Bland has been appointed 
factory representative for O'Connell 
Packing Co., pet food packer of Port- 
land, Ore. 


Jack Wall has been named director 
of marketing research for Carnation 
Co., Los Angeles, Calif. 


Obituaries 

Earl Ziegler, 68, personnel man- 
ager for Apple Growers Assn., Hood 
River, Ore., died recently of heart 
trouble. He had been with the Oregon 
fresh-shipping and canning coopera- 
tive since 1933, and had served as 
head of personnel since 1942. 


George L. Whipple, 73, sales execu- 
tive with Hills Bros. Coffee Co., San 


Francisco, Calif., until his retirement 
in 1953, pasesd away in Stockton, 
Calif., recently. 


Anthony L. Ruso, 56, former presi- 
dent of A. L. Ruso Co., one-time 
frozen food firm of Watsonville, Calif., 
died recently of heart difficulties. 


Ole Lervick, 73, died unexpectedly 
recently. Originally concerned with 
logging and farming, he became active 
in the processed food field when he 
and three sons—Arne, Mag and 
Arthur—established Twin City Foods 
in the freezing field at Stanwood, 
Wash. 


R. K. Gell, 63, a past president of 
the Canadian Canned Foods Assn., 
died recently at his home in Van- 
couver, B. C. He owned and operated 
the Murray Jam Co. which he sold 
five years ago and retired a year later. 


News of Western Suppliers 


Companies and Plants 

Pacific Guano Co., Los. Angeles, 
Calif., formerly controlled by a Ha- 
waiian firm, will be operated as an 
independent agricultural chemical mar- 
keting organization by its new owner, 
Collier Carbon and Chemical Corp. 
William H. Foster has been named 
president of the firm. 


. Men in the News 


Joseph D. Russo has been named 
supervisor of the technical develop- 
ment laboratory at San Francisco, 
Calif., National Starch and Chemical 
Corp., New York City. 


O. E. Johnson has been promoted 
to general manager of the Sunnyvale, 
Calif. container plant at Boise Cascade 
Container Corp., Wallula, Wash. 


Dewitt F. Sampson, former head 
of research and development for 
American Can Co., at Maywood, IIl., 
has joined the agricultural staff of 


He will be an instructor in the new 
food processing department. 


Timothy W. J. Costello has been 
named San Francisco branch manager 
for Thatcher Glass Manufacturing 
Co., Inc. He will be responsible for 
Northern California sales of glass con- 
tainers, Celons, plastic screw caps and 
plastic tubes. 


G. Herz J. L. Woodley 


Glenn Herz has been named vice 
president-engineering, and James L. 
Woodley, vice president-manufactur- 
ing, Hyster Co., Portland, Ore., manu- 
facturer of materials handling equip- 
ment. 





California State Polytechnic College. 





STAINLESS | 
STEEL 





REVERSIBLE 
ROTOR 


Fernholtz “mono” tyes Food Pumps 
CUT COST AND SPEED PROCESSING | 


Pump anything from hamburger to potato salad. 


Simple design makes easy operation— 


Smooth pumping contours prevent bacteria, lodged 


particles 


Material moves smoothly without pulsation, aeration, 
agitation, disintegration or contamination. 


Remember—aAny food product that will move through 
@ pipe can be pumped with a Fernholtz ‘‘Moyno” 


CLEANS 
EASILY 


(in San Diego 2420 University Ave.) 


Type Food Pump. 
Write today for bulletin 34-WCP. 5-61 


FERNHOLTZ MACHINERY CO. + 8468 Melrose Place, Los Angeles 46, Calif. * OL 3-2360 
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Toth Anniversary SSS6.~-1967 


DIAMOND CRYSTAL FLAKE-TYPE SALTS 
help “Fres hlike” canned vegetables taste fresh! 


Running a salt determination test in the laboratories of The Larsen 
Company, Green Bay, Wisconsin. Left to right, Dr. B. R. Suri, Head of 
Research and Development; Jim Selbee, Diamond Crystal's Ass't. 
Manager Industrial Sales and W. M. DeBaker, Plant Superintendent. 


Diamond Crystal Flake-type Salts help “Freshlike”’ 
canned vegetables to taste just as their name implies 
—fresh! 

In the processing of canned foods, a good pack 
depends upon the purity of the various ingredients 
used. That is why Diamond Crystal Flake-type Salts, 
made by the exclusive Alberger process, assure a 
flake-like crystal of extremely high purity—99.95%. 
Precision screening provides a wide range of sizes to 
meet all requirements . . . uniform in the size and 
grain you need—every time. This high purity and 
controlled size represents a unique margin of differ- 
ence over ordinary granular-type salts. 


bY 


Diamond Crystal Flake-type Salts contain less 
than 20 parts per million insolubles. Filter pad tests 
consistently indicate that it has the lowest content of 
insoluble matter or foreign material of any canning 
salt. The low content of calcium, magnesium and 
trace metals provides the required purity that permits 
still further up-grading of your product. 

The unmatched purity of this salt avoids reaction 
with oxalates and formation of white precipitate. 
Because of this, Diamond Crystal Flake-type Salts 
bring out the natural flavor of your product. 

Learn exactly how these product features can 
benefit you. Call or write the nearest Diamond 
Crystal sales office. 


@ Diamond Crystal Salt Company 


ST. CLAIR, MICHIGAN 


PLANTS: AKRON, OHIO: JEFFERSON ISLAND, LA.; ST. CLAIR, MICH, 
SALES OFFICES: AKRON * ATLANTA * BOSTON * CHARLOTTE * CHICAGO 


DETROIT * LOUISVILLE * MINNEAPOLIS * NEW ORLEANS ¢ NEW YORK 
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BROCKWAY VISION IN GLASS 


Like mom, this little shopper prefers glass-packed foods 


Glass-packed foods are quality foods. Only through glass do smart shoppers see the tempting goodness of 
fine food. Brockway glass means cleanliness, too, protecting all the purity a mother wants in her infant’s 
food. And glass cannot change even the subtlest flavors. Glass containers are resealable. Thanks to glass, 
impulse sales, already 70% of in-store sales, are soaring. Just one more reason you should let BROCKWAY 


VISION IN GLASS keep your food products pure and savory. 


uF 
Fa % 


ROCKWAY GLASS 
foam COMPANY, INC., Brockway, Pennsylvania 
Sales Offices in Principal Cities 


SUBSIDIARIES: Demuth Glass Works, inc., Parkersburg, W. VA. 
Tygart Valley Glass Co., Washington, Pa. 
Celluplastics Inc., Newark, N. J. 
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Brockway, first name in 
containers for: 


B t001s 


pharmaceuticals 
and proprietaries 


prescription ‘ beverages 


ware 


beer * liquors 


plastic i vials and 
containers tubing 


Integrity in glass since 1907 
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Meat Sticks 

Gerber Products Co., Fremont, 
Mich., has developed a new finger 
food for toddlers called Meat Sticks. 
It will be introduced in western mar- 
kets this summer. Made from Armour 
meats, the sticks are a combination of 


lean pork, beef, nonfat dry milk and 
mild seasoning. They are packed in the 
same size can as Gerber’s strained 
meats; 7 sticks to a can. The sticks 
are line priced with Gerber strained 
and junior meats. 


Hot Mustard 

Charles Gulden, Inc., Saddle Brook, 
N. J., has introduced a new hot mus- 
tard called ‘Diablo.’ The mustard is 
packaged in collapsible metal tubes. 
The tube is a space saver on retail 
shelves, shelves at home, and in picnic 


baskets. The firm feels that it is a 
clean, air-tight, waste-free method of 
garnishing hot dogs, hamburgers, ham 
and other foods. 


Pork & Barbecue Sauce 

Krey Packing Co., St. Louis, Mo., 
has introduced Pork with Barbecue 
Sauce packaged in an 8-oz. cook-in 
pouch. Serving 3 to 4, it can be used 
for a hot sandwich, over toast, and 
rice or noodles. The cook-in pouches, 
supplied by Flexible Packaging Div., 
Continental Can Co., New York City, 


are packed individually in folding car- 
tons. The item retails for 55 to 59c. 


Apple Sauce 

Sturgeon Bay Fruit Growers Co- 
operative, Sturgeon Bay, Wis., has in- 
troduced a 1-lb. pack of apple sauce 
in metal cans. The product contains 
light meat varieties of choice Wiscon- 
sin cooking apples. The label is litho- 
graphed in four colors; back panel 
has recipes for apple sauce bread and 
cake. Cans are supplied by Continental 
Can Co., New York City. 


Salad Dressings 

St. Joseph Foods, Inc., St. Joseph, 
Mo., has introduced four varieties of 
liquid salad dressings called Rare Treat 
—French, Russian, Italian and Pony 
Express. The Pony Express variety is 
a western dressing which is spicy and 


sweet. They are being distributed 
through brokers to retail outlets in 
midwestern states. Bottles are supplied 
by Owens-Illinois Glass Co., Toledo, 
O.; closures, Bernardin Bottle Cap 
Co., Evansville, Ind.; labels, Epsen 
Lithographing Co., Omaha, Neb.; seal- 
ing bands, Celon Co., Muscatine, Ia. 


Chow Mein Mix 

H & R, Inc., an affiliate of Rogers 
Chow Mein, Minneapolis and St. Paul, 
Minn., has introduced a new product 
to the twin cities—Rogers Chop Suey 
and Chow Mein Mix. One only needs 
to add fried meat, water and vegetables 








For all-around efficiency in endless conveyor rope 
canning operations, nothing can compare to 


y 3 val 
~NYLON-ENCASED 
CAN CONVEYOR ROPE 


WITH EXCLUSIVE 
“INVISIBLE” SPLICING * 


Only Wirelon can give you a continuously smooth 
endless rope. The exclusive splicing and ‘recoating"’ 
process can be performed right in your plant. 


Only Wirelon has these 
many unique advantages: 


Quiet—cuts down din 


No Cable burns—no nicked cans 





Double Protection— 
Galvanizing plus nylon sheath 





For further infor- ||| Gathers no dirt, foreign matter 
mation about ||| 

‘Wirelon Conveyor || Prevents scarring or scuffing 
Rope and for your | 

free copy of our ||| Cushioned contact with sheaves 


brochure 


Prolonged groove life 
"Steel in Kid | _* 
Gloves" | Additional security at tucks 


‘ , 
wette te Patent Pending 


FR, CCHESTER 
OPES, inc. 


CULPEPER, VIRGINIA 





to the mix and cook for 10 minutes 
to prepare chow mein or chop suey. 
The mix is packaged in a 5” by 7” 
twin foil pouch that is polyethylene- 
lined. One side contains the blend of 
powdered seasonings and the other the 
liquid cooking sauces. National distri- 
bution is being planned. 


Corn Snack 

Maize Industries, Earlville, Ill., has 
added a new item to its line of corn 
snack products—Kor Mel Korn. The 
corn has a coating that is a blend of 


honey and butter. It is packaged in a 
cellophane bag that retails for 39c. 
The company reports that it will soon 
have a 10c and 19c bag available. 


Fish Cakes 

Coldwater Seafood Corp., New 
York City, has added a new product 
—heat and eat’ Fish Cakes—to its 
Icelandic brand line of fresh frozen 
fish. Pre-cooked and ready-to-serve, 


the fish cakes are a combination of 
cod and haddock mixed with potatoes, 
toasted wheat flour, corn flour, non- 
fat milk solids, margarine, eggs and 
spices. There are four cakes per pack- 
age. 
Beef Franks 

Steakfurter, Inc., New York City, 
has expanded distribution of its new 
frank containing only beef chucks and 
hind-quarter cuts. License arrange- 
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STARCHES and SYRUPS 


Keep your product in her Cart 
...week after week 


Corn starches and syrups are time-tested, nourishing, 
economical carbohydrates. They’ve long been used 
and accepted as foods and food ingredients. They 
may be the answer to problems you have resulting 


from recent legislation regarding foods because: 


In addition to being time-tested, nourishing, economi- 
cal carbohydrates, corn starches and syrups can pro- 


vide valuable functional properties as: 


* Stabilizers - Emulsifiers - Binders - Humectants 
* Bland sweeteners + Texturizers + Preservatives 
(of natural body and color) + Thickeners (for 





Call the Man from Hubinger 
...his service is freely avail- 
able. Write, wire or phone 
today. 











consistency control) - Sugar Crystalization control 
+ Coatings—Glazes 


CORN STARCH is ideal for baking, baking powder, 
eS meats, mustard, salad dressing, custards, pudding, 
canned soups, etc. 


CORN SYRUPS are used in mixed syrups, infant foods, 
preserves, jams, jellies, baked beans, sausage and cured 

ss meats, frozen and canned fruits, frozen deserts and 
many other products. 


CORN SYRUP SOLIDS are widely used in ice cream, 

baked goods, frozen fruits, dry food mixes, jams, jellies, 

table ready and canned meais, to mention just a few. 
Whatever you may be processing OK BRAND corn 
syrups or starches will help you keep your product 
in her cart week after week. 


THE HUBINGER COMPANY 


Keokuk, lowa 


NEW YORK + CHICAGO + LOS ANGELES + BOSTON + CHARLOTTE + PHILADELPHIA 


You can depend on HUBINGER...fast shipment by rail...prompt delivery by truck 
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Conveying products 
at low, sub-zero 
temperatures... 


@ The Ton-Tex Corporation now offers 
an amazing new Conveyor Belt 
for “cold-room” service where frigid, 
hard-freezing temperatures 
run far below zero. 
Whether the service is “totally-in” 
or “in-and-out” KOLD-PRUF 
will operate more efficiently 
and last longer. 


' . f @ KOLD-PRUF is an ideal belt to 
that $ a job or use on aay aatoesinesen hein 


TON-TEX 


Kold-Pruf 


BELTING 

















or dee p-treeze installations, 

and in dry ice and 

ice cream manufacturing plants. It 

is made of plies of selec ted 

cotton duck welded together with 
spec ial compounds so as to W ithstand 
the rugged service demanded 

Even at low temperatures, 
KOLD-PRUF remains unusually flexible, 
and the friction heat 

developed in operating is sufficient 

to maintain pull y-grip and 

prevent belt slippage ° 


Got a “cold-room” conveyor belt 
problem? Without obligation 

let our Engineering Department explain 
what KOLD-PRUF BELTING 

can do for you. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


TON-TEX 


CHAPMAN 
LABORATORY 
AGITATING 

STERILIZER 


Write 
for complete details 


new two color illustrated 
catalog 


1160 AUZERAIS AVENUE 
SAN JOSE 26. CALIFORNIA 


BELTING eee) 


CONVEYOR AND 
TRANSMISSION 


FOR EXPERIMENTAL 


DEVELOPMENT STUDIES 
On processing new 
products 


®@ Self contained — complete unit 
@ 3-1 Variable speed gearhead motor 
@ Can be either purchased or leased 
High viscosity or heat sensitive products; can be processed 
better with end over end agitiaion during the cooking cycle 
This type of agitation during processing, leads to much 
shorter and more uniform cooking times and consequent im- 
proved flavor and appearance Diameter 24"... Cage 
Size 12" x 12" = 12" deep... Overall Length 50”... 
Overall Height 40° Overall Width 40". 





BERLINCHAPMANCO. 
BERLIN@® WISCONSIN 





ments have been made with three meat 
packers throughout the U.S. The 
steakfurters are packaged in vacuum 
pouches made of mylar and polyethy- 
lene. They are printed flexographically 
and supplied by Milprint, Inc., Mil- 
waukee, Wis 


New Package Briefs 

Family Size Jar: Lohmann Foods 
Corp., Gorham, N. Y., is using a 
1 Ib. 8 oz. jar for its red cabbage 
with apples added for flavor. Jars 
are by Owens-Illinois Glass Co., 
Toledo, O.; closures, White Cap 
Co., Chicago, IIl.; labels, Rochester 
Lithograph Corp., Rochester, N. Y 


Tapered Jars: Red Wing Co., Fre- 
donia, N. Y., is using tapered jars 
for its jelly and preserve products 
under both Red Wing and Schimmel 
labels. Jar is by Armstrong Cork 
Co., Lancaster, Pa.; jar design, 
Robert Kennedy Associates, Chi- 
cago, Ill.; cap, White Cap Co., Chi- 
cago, Ill.; label, W. M. Carqueville 
Co., Chicago, III 


Sunrise Pictorial: Villalba Vegetable 
Growers Cooperative Assn., Vil- 
lalba, Puerto Rico, is using a new 
label design that features a sunrise 
background for its Alba brand 
Pigeon Peas. Alba is the Spanish 
equivalent of the word “dawn.” It 
was designed and manufactured by 
Muirson Label Co., Meriden, Conn.; 
cans are supplied by the Puerto 
Rican Can Co. 


Institutional Package: John F. Cope 
Co., Inc., Manheim, Pa., has intro- 
duced a new 52 oz. can of its Fancy 
Dried Golden Sweet Corn. 


Wider Jar Opening: Liberty Cherry 
& Fruit Co., Covington, Ky., is us- 
ing a jar with a wider opening for 
packaging of its Liberty Cocktail 
Onions. Shipping weight has been 
reduced while contents remain the 
same. Jars are by Owens-Illinois 
Glass Co., Toledo, Ohio, and Tygart 
Valley Glass Co., Washington, Pa.; 
closures by Whité Cap Co., Chi- 
cago; and labels, Nielson Litho- 
graphing Co., Cincinnati, Ohio. 
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0 CEVA 


Unscrambler Unit 
DescCRIPTION: Straight-line unit un- 
scrambles containers by take-away on 


, | three forward-direction belts. 
‘ TL FEATURES: The three forward-direc- 
| tion belts move at successively higher 
. | speeds. This allows for a safe, gradual 
acceleration to the maximum-speed 
| take-away belt. As more containers 
) | are loaded onto the take-away belts, 
y) / containers are pushed onto faster- 


moving belts. To eliminate jamming, 
TEST SUPPLY containers in congested areas are . 
COOK-CHEX forced onto the reverse-direction belt to be counted. The Select-O-Count 
RETORT TAGS 





automatically counts them, then pushes 
them off at right angles to a broad 
belt unit such as a pasteurizer or 
cooler, storage conveyor, etc. 

Mer.: Island Equipment Corp., P.O. 
Box 28-276, Miami 38, Fla. 


Pallet Bins 

DESCRIPTION: Initially designed for 
use by fruit, vegetable and nut grow- 
ers, these bins are constructed of 42” 





which returns them for a fresh start. 
Mrer.: Standard Metal Products, 123 
N. Racine Ave., Chicago 7, Ill. 


Nylon-to-Nylon Belting 

DescriPTION: This rod-type belting, 
a Linklok product, is guaranteed for 
five years of normal usage in many 
conveying applications. Trade name: 
NB-5 

FeatTuRES: The belt has nylon 
sprockets and requires no lubrication. 
A low friction belting, it can be used 
on runs up to 150 ft. with a single 


FOR A PERFECT RECORD 
OF RETORT PROCESSING 


Hang a Cook-Chex tag on every basket 
before it goes into the retort and elimi- 
nate all guess-work when it comes out 
of the retort. On each Cook-Chex tag, a 
chemically impregnated circle turns from 
purple to green, to provide infallible 
proof of proper and complete “in-can” 
processing. Cannery inspectors approve 
and recommend Cook-Chex. Major pack- 
ers all over the world use them to 

1. Eliminate wrong cook schedules 

2. Guard against “by passing” retorts 

3. Warn of any failure in retort 

processing 
4. Keep retort baskets in sequence 
5. Provide low-cost permanent records 
for cooking plants 

The cost of Cook-Chex protection is neg 
ligible ... less than one cent for 75 cases 
of No. 300 cans 
SEND FOR FREE TEST SUPPLY TODAY 


You'll receive a generous supply of Cook 
Chex at no cost; send your name, title 


or %” exterior plywood. Trade name: 
Simpson Husky Ply-Strap Pallet-Bin. 

Features: The pallet bin is sup- 
plied in fabricated parts consisting of: 
assembled pallet, four walls, and four 
kiln dried corner posts. It is fastened 
with steel straps which makes it easy 
to collapse and reassemble. 

Mer.: Simpson Timber Co., 2301 
Columbia Blvd., Portland 17, Ore. 


Shear Pump 

DeEsCRIPTION: This continuous flow 
mixing pump emulsifies, fortifies, 
drive. It operates at speeds up to 850 Sa ail 
it. per minute. 

Mer.: Velton & Pulver, Inc., 103rd 
and Ridgeland, Chicago Ridge, Il. 


Broad Belt Infeed Unit 


DescrIPTION: New unit for feeding 


and plant address to Dept.cP § 


Aseptic-Thermo 
Indicator Company 


11471 Vanowen Street - N. Hollywood, Calif 
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containers onto belt. Trade name: 
Select-O-Count. 

FEATURES: A manual setting-indi- 
cator determines the number of units 





blends and mixes a wide range of prod- 
ucts 

Features: The shear pump pro- 
vides positive continuous blending of 
wet with wet or wet with dry products 
Capacities range from 5 GPM (labora- 
tory unit) to 200 GPM (production 
unit). The unit may be cleaned-in- 
place or easily disassembled for easy 
maintenance 

Mer.: Hobam Inc., P.O. Box 91 
175, Buffalo 17, N. Y 


Tomato Sorter 
DESCRIPTION 
ing machine sorts tomatoes into red, 


Automatic color sort 


green, dark green, and pink categories 


Trade name: ESM Model G Photo- 
electric Tomato Sorter 


Features: According to the manu- 


facturer one tomato sorter will release 
4 to 8 hand packers for other duties. 
It sorts 450 tomatoes per minute. 

Mer.: Electric Sorting Machine 
Co., Div. of Mandrel Industries, Inc., 
Houston, Texas 


Circulars, Bulletins 
Catalogues, Brochures 


Washing Citrus Fruit: Bulletin 3B de- 
scribes Oakite 78, a specially formu- 
lated detergent designed to remove 
spray residues and field soils from 
citrus fruits—Oakite Products, Inc., 
144F Rector St., New York 6, N. Y 


Package Casers: Thirteen automatic 
and semi-automatic Sure-Way caser 
models are described in an 8-page 
folder. Floor-plan drawings of set- 
up machines, loaders and sealers illus- 
trate infeed and delivery alternatives 

Food Mchy. & Chemical Corp., 
Stokes & Smith Plant, 4900 Summer- 
dale Ave., Philadelphia 24, Pa 


Vegetable Varieties: 1961 illustrated 
Food Processors Guide includes vari- 
etal descriptions, planting instructions, 
growing habits, maturity schedules and 
recommended use of all available vege- 
table varieties—Seed Research Spe- 
P.O. Box 3091, Modesto, 


cialists, Inc., 


Calif 


€dlund... 


PORTABLE ELECTRIC 
CAN OPENER 


Opens up to 1,000 cans per hour 

Weighs less than a #10 can 

AC-DC Heavy Duty 
Universal Motor 


UL approved 
Easy to clean 
Stores out of the way 


Pays for itself in short order. jn iarge or smai! volume, 
the Edlund Portable’s speed and durability will save you enough time 
and money to pay its cost many times over. And you'll save moving of 
heavy cans because the Edlund opens them anywhere. It operates with 
complete efficiency in any production set-up... 
line, cans in the case. In actual kitchen tests, it has opened hundreds 
of thousands of cans and still performs perfectly. Pistol grip with trigger 
on/off switch allows absolute cutting control. Die-cast aluminum con- 
struction gives strength without weight. Equipped with hang-up bracket. 


Lid magnet optional. 


Available from your Kitchen Equipment Dealer 


Sorters/Uncasers: Bulletin CS-401 de- 
scribes and illustrates operation of 
automatic sorters and uncasers—Geo. 
J. Meyer Manufacturing Co., Box 452, 
Milwaukee |, Wis. 


Plastic Liners: Technical book, Facts 
and Figures, describes the uses of pro- 
tective liners for drums, cans, pails 
and cartons. Illustrations show how to 
insert and close liners — Protective 
Lining Corp., 601-39th St., Brooklyn 
2, Te ws 

Insecticide: Diazinon Insecticides 
Handbook is a guide for controlling 
insect pests of fruits and nuts, vege- 
tables. Application directions are given 
for a variety of products—Geigy Agri- 
cultural Chemicals, Saw Mill River 
Road, Ardsley, N. Y. 


Inspection Scales: Two models of 
scales for checkweighing predeter- 
mined weight have been developed 
and are discussed in bulletins 3439 
and 3440—Exact Weight Scale Co., 
541 E. Town St., Columbus 15, Ohio 


Dryer/Blender: New 
pacity Glasteel conical dryer-blender, 
for use in research laboratories and 
pilot plants, is described in data sheet 
51—Pfaudler Co., 1122 West Avenue, 
Rochester 3, N. Y. 

Trolley Conveyors: Power and free 
overhead trolley conveyor which pro- 


l-cubic ft. ca- 





single can, assembly 





Open and move 
all six at once. 


, . } 
IN i / Ii 
aE | 
ee | 
Se lel 


4 
| \ 
4 








The Ediund Company, Burlington, Vermont 
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N Mid t C d f L b | vides a means for transportation, stor- 
ew i ge 0 er or a e ers age, processing and accumulation on a 
single, integrated system is described 
Did You in brochure Form 2365 Rapistan- 
Keystone, Inc 21750 W. Eight Mile 
Xd.. Detroit 4 ich 


kind the Spray Unit: A new 


nd lightweight spray cleaning unit for 





. | 


storage tanks is described in D-Spra 
\D 35 

ulletir versey Corp., 1820 
W. Rosco { | | 


Pea? Pots 


You \ ere 
l ooking 


for? Fi ‘ 
West Chicago, I 

Centrifugal Pumps: New 
titled “Centrifugal Pumps: Selection 
nd Maintenanc presents 
roll-through labeler. Fit nimum woe renege Me senegs 
, . SITLIC comprehensive reference for 
self powered Registers mprint 1 any Ad Index ; ; ak desienne ( t 
rs wuvers ane designers OS 
Dodge Books, F. W. Dodge 

100.000 
orp., 119 W. 40th St.. New York 18 
N. ¥ 


Sludge Collectors: A complete line 
s6t ond teree ' ; of sludge collectors for rectangular 
™COOmG MARRING oe ROVEROND Segt.6r tanks is described in 28-page bool 

MPRINTING machines HILLSIDE 5, N.J. 2746 entitled “Straightline Sludge Col 
lectors Link-Belt Co Dept. PR 


In Canad d.- ntrea 
Ca a Richardson Agencies, Ltd Toronto & Montreal Prudential Plaza. Chicago 1. Ill 














Put ‘em on your production line— 


THE SCOTT VINER 
THE All-New Scott VIBRO-LUX » HYDRAULIC 


SEPARATING | 
UNIT ELEVATOR 


Variable speed from 

900 to 1000 vibrations per min- 

ute! Removes water, most splits 

and skins, and spreads commod- 

ity evenly over the screen (ideal , 

for use ahead of inspection Handles any commodity that can 

table). Hickory slats absorb viore a be candadend coment in water 

tion . . . nO carry Grougn to floor! Accurate control of water level, 

Feed height 22”, discharge height feed hopper only 20%” off the floor, at the pre-mixing 

1642”. Longer legs available chamber for easy loading from low discharge units. . . 
Motor is high and dry and fully protected from steam and 
water. Choice of 3”, 4”, 5” and 6” pumps. Variable speed 
drive, stainless hopper and/or contact parts optional 

Write today for complete information -”— 
and specifications on these two 
production-pacing units. 


COMPANY 1224 KINNEAR ROADsCOLUMBUS 8, OHIO 
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INDUSTRY NEWS 


Companies & Plants 

H LH Parade Co., food processing 
firm of Dallas, Texas, has purchased 
three canning plants—two in Arkan- 
sas and one in lowa. The two in 
Arkansas are Alma Canning Co., 
Alma,, and H&B Canning Co. of Van 
Buren. The Iowa plant is Storm Lake 
Canning Co. of Storm Lake. 


Recipe Foods has opened a new 
plant in Brundige, Ala., to manufac- 
ture salad dressing and mayonnaise. 
Robert F. Davis has been named man- 
ager 


National Fruit Flavor Co., Inc., 
New Orleans, La., manufacturer of 
flavoring extracts, has been granted 
charter of incorporation listing capital 
stock of $100,000. 


Southern Frozen Foods, Inc., fruit 
and vegetable freezer of Montezuma, 
Ga., has been purchased by Seeman 
Brothers, Inc., New York City whole- 
sale grocer and processor 


Florida Seafood Canning Co. will 
construct a processing plant in Apa- 
lachicola, Fla. Full plant operation has 
been set for August |. The plant will 
process shrimp, crabs, oysters and a 
variety of other seafood 


Beech-Nut Life Savers, Inc., New 
York City, has acquired J. Hungerford 
Smith Co., 
toppings, syrups, preserved fruits and 
flavoring extracts, with plants in 
Rochester, N. Y.; Humboldt, Tenn.; 


processor of ice cream 


and Modesto, Calif. The sale will in- 
volve an exchange of over $18 million 
worth of stock. 


A $500,000 expansion and modern- 
ization program is being planned by 
Gebhardt Mexican Foods, San An- 
tonio, Texas. Included in the program 
will be a new fully-equipped quality 
control laboratory and an automatic 
A. B. Cooker. 


Effective May 1, the Crosse & 
Blackwell Co., jam and jelly manu- 
facturer of Baltimore, Md., is becom- 
ing an operating unit of Nestle Com- 
pany, White Plains, N. Y. John T. 
Menzies Jr. will be president of the 
Crosse & Blackwell Co. Div. Manage- 
ment functions will be transferred to 
White Plains; manufacturing facilities 
will remain in Baltimore. 


H. J. Heinz Co. has announced an 
expansion of operations at its Fremont, 
Ohio plant which will amount to a 
20% boost in tomato acreage, plant 
facilities and production. 


Gerber Products Co., Fremont, 
Mich., has entered into an agreement 
with a Japanese firm for the produc- 
tion of Gerber baby foods in Japan. 
Meidi-Ya Shokuhin-Kojo Co., Ltd., a 
subsidiary of Meidi-Ya Co., Ltd., will 
begin processing Gerber baby 
foods for Japanese consumption 


soon 


Shoreline Enterprises of America, 
Inc., Tampa, Fla., producer of SEA 
brand frozen shrimp, recently com- 


pleted a major expansion program that 
has doubled its flash freezing capacity. 


Campbell Soup Co., Camden, N. J., 
has purchased Pepperidge Farm, Inc., 
Norwalk, Conn., a producer of bakery 
and pastry products. Pepperidge Farm 
will continue to operate with its own 
employees and officers and will func- 
tion as a separate company within the 
Campbell organization. 


A fire destroyed the Medomak Can- 
ning Co. plant, Rockland, Me. Dam- 
age was estimated at more than $1 
million. Included in the loss were 
250,000 cases of canned vegetables. 


Minute Maid Corp., Orlando, Fila., 
is planning to convert a 6-sq. mile tract 
of land near Indiantown into another 
citrus grove similar to the one now 
being developed by the company near 
Ft. Pierce. Pre-planting operations will 
be completed by the fall of 1962, and 
by the early 1970's, the 250,000 tree 
grove will be producing nearly a mil- 
lion boxes of fruit each year. 


American Home Products Corp., 
New York City, has acquired Franklin 
Foods Inc., Ann Arbor, Mich., a roast- 
er of specially processed peanuts and 
other varieties of nuts. Franklin Foods 
will retain its present management, 
employees and site; it will be integrated 
with the American Home Foods Div. 
of American Home Products Corp. 

McCormick & Co., Inc., Baltimore, 
Md., spice and extract manufacturer, 
has acquired Gilroy Foods, Inc., a 





Total Sales and Net Income of U.S. Processed Food Firms 


. aS reported by the companies. Figures in parentheses ( ) indicate losses 


—SALES TOTAL— —NET PROFITS— 
1960 1961 1960 961 
kaged foods 2 mo 420,843 $ 446,527 $46,662 
rn, maple prods 12 mo l/l 56,940 55,525 4,686 

l 32,319 38,232 3,541 


for periods indicated, to dates indicated, in thousands of dollars (000 omitted 


BLSINESS PERIOD 


FIRM/HEADQUARTERS 
Am. Home Prods. Corp., New York City, N. Y Pa 
Penick & Ford, Ltd., New York City, N. Y 
U.S. Tobacco Co., New York City, N. Y 


Peanuts, tobacco 12 mo 

3,202 
15,862 
12,088 


Arden Farms Co., Los Angeles, Calif Dairy foods 12 mo l/l 623 364,996 
Standard Brands, Inc., New York City, N. Y Packaged foods 12 mo / ,758 526,549 
United Fruit Co., Boston, Mass Pananas, freeze-dried > mo 921 304,421 
Borden Co., New York City, N. Y Dairy, other foods ? mo 41,326 956,014 
Natl. Dairy Prods. Corp., New York City, N. Y Condiments, cheeses 2 mo 725 ,667,176 
American Sugar Refining Co., New York City, N. Y Cane sugar 12 mo / 335,768 338,179 


25,549 
49,362 
10,055 


Hershey Chocolate Co., Hershey, Penna Chocolate products mo 7,349 170,251 
Corn Products Co., New York City, N. Y Corn products mo ,377 691,370 
Carnation Co., Los Angeles, Calif. Dairy, other foods mo 396,283 417,629 


38,185 
11,152 


Soups, frozen foods mo. .076 288,964 
Salt, spices 2 mo. 3,582 14,015 
Stores, food prods mo. 2,383,011 468,973 
428,981 451,793 

83,306 
127,829 132,397 


44,690 46,160 


Campbell Soup Co., Camden, N. J. 
Leslie Salt Co., San Francisco, Calif. 
Safeway Stores, Oakland, Calif. 


Bakery, food prods mo. 
Frozen foods 
Soybean products mo. 


Natl. Biscuit Co., New York City, N. Y. 
Seeman Bros., Inc., New York City, N. Y 
Central Soya Co., Ft. Wayne, Ind. 


Van Camp Sea Foods Co., Long Beach, Calif. Canned seafoods mo. 
International Sale Co., Clarks Summit, Penna. Salt mo. 31,149 31,045 
General Foods Corp., White Plains, N. Y Packaged foods mo. 778,645 846,016 


mo. 15,884 
106,384 
256,173 


Stores, nut products 
Vegetable oils mo. 
Cereal products mo. 


Chock full O’Nuts, New York City, N. Y 
Pac. Vegetable Oil Corp., San Francisco, Calif 
Kellogg Co., Battle Creek, Mich 





§—Nor available 
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OUT OF WINCHESTER... 





The OMNIFLEX 
Paved Beltway 
direct to 
Non-Stop PROFITS 


Just look at this picture. It is truly amazing the shapes, 
contours, curves and combinations that can be engineered 
from patented OMNIFLEX Belts manufactured only by 
Ashworth Bros., Inc. This particular installation, that looks 
so much like a modern super highway interchange, carries 
crackers from wrapper to carton machines, continuously with- 
out transfer, through numerous 180° turns. 


The solution to uninterrupted product flow during your con- 
tinuous processing operation may not require as complicated 
a setup as did this problem. Chances are your need can be met 
with a standard Ashworth design; but, where analysis of 
service requirements indicate special design, Ashworth Engi- 
neers can do the job. 

Engineering, plus accurate selection of wire analysis, plus 
careful fabrication insure quality woven into every Ashworth 
belt. You can depend on Ashworth to carry the load... 
continuously. 


Consult your nearest Ashworth Sales 
Engineer or write directly to: 


—— © ASHWORTH BROS., inc. 
foes ) WINCHESTER, VIRGINIA 


e Sales Offices in Principal Cities 
— 


California vegetable dehydration firm 
located in the Salinas Valley area. The 
firm will continue to operate under 
its present name and management. 


Men in the News 


L. B. Houff, Jr., president of Fa- 
mous Virginia Foods Corp., processor 
of jellies, pickles and sauces, Lynch- 
burg, Va., has resigned because of a 
dispute with new owner, C. F. Sauer 
Co. of Richmond, a flavoring extract 
firm. 


Peter F. Manos has been elected 
vice president in charge of frozen 
foods, Ward Baking Co., New York 
City. His responsibilities will include 
the operation of Johnston Pie Co., Los 
Angeles, and Farm House Frozen 
Foods, Wethersfield, Conn. 


Edward T. Kenealy has been named 
vice president of production and lL. 
Wilbur Smith, vice president of sales, 
Western Div., Borden Company, New 
York City 


George O. Kirk, former sales man- 
ager, Canadian operation, Campbell 
Soup Co., Ltd., has been appointed 
director of marketing of Campbell’s 
Soups Pty. Ltd., Melbourne, Austra- 
lia. 


Charles G. Mortimer, chairman, 
General Foods Corp., White Plains, 
N. Y., has been awarded the American 
Food Distributor’s Herbert Hoover 
Award for outstanding achievement in 
humanitarian approach to service. 


James McManus has been named 
vice president-manufacturing, Conti- 
nental Coffee Co., Chicago, IIl. 


Herbert D. Lamar has been elected 
treasurer of the Wm. Underwood Co., 
canned food processor of Watertown, 
Mass. 


Harry Niemiec has been named as- 
sistant general manager, Grocery Prod- 
ucts Div., Beatrice Foods Co., Chi- 
cago, Ill. He will supervise companies 
in the division that produce olives, 
pickles, jellies and preserves. Mr. 
Niemiec will continue as general man- 
ager of Mario’s Food Products Co., 
Detroit, Mich. 


Dale E. Hood has been appointed 
manager of purchases, Edward C. Bat- 
toe, purchasing assistant, and J. E. 
Fraley, manager of agriculture, Brooks 
Foods, Inc., canned food packer of 
Collinsville, Il. 


Clinton L. Nelson, vice president- 
Canned Meats Div., and Alexis O. 
Verbeke, vice president-Eastern Div., 
Libby, McNeill & Libby, Chicago, IIL, 
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have retired. They are respectively be- 
ing succeeded by J. H. Ehrenfeld and 
Edwin B. Woodworth. Vice president 
Robert L. Gibson has been elected to 
fulfill Mr. Verbeke’s unexpired term 
on the board of directors. K. W. 
Dennis succeeds Mr. Ehrenfeld as 
director of merchandising and D. B. 
Thornton replaces Mr. Dennis as sales 
manager of the division. 


Earl G. Gratzer, assistant manager 
of the Sacramento, Calif. plant, Camp- 
bell Soup Co., Camden, N. J., has been 
named managing director of the Com- 
pany’s Italian subsidiary, Campbell 
Soup’s S.P.A. Mr. Gratzer succeeds 
Edward R. Renouf who was named 
assistant to the vice president-inter- 
national. 


Oscar H. Schek, former eastern 
regional manager of Gentry, a division 
of Consoliadted Foods Corp., Glen- 
dale, Calif., has been named general 
sales manager with offices in Glen- 
dale. He replaces Joseph D. Farrell 
who is now president of Consolidated’s 
Charles E. Hires Div 


Carel Goldschmidt, president of the 
Imperial Agricultural Corp., has been 
elected chairman of the board and 
chief executive officer of International 
Products Corp., canned meat packer 
of New York City. 


Robert Kortright has been named 
eastern sales manager of United Fruit 
and Food Corp., a subsidiary of United 
Fruit Co., Boston, Mass. Mr. Kort- 
right will be responsible for sales of 
Liana’s products (freeze dried shrimp 
and chicken) as well as other activities 
connected with the firm. He will head- 
quarter in Woodbridge, N. J. 


Obituaries 

Edward Graham Stokely, 44, 
former president of Stokely - Van 
Camp, Inc., Indianapolis, Ind., died 
recently. 

Herbert A. Rohlifs, 72, retired pur- 
chasing agent for Best Foods Corp., 
New York City, died recently. 

James McGowan, Jr., 75, former 
chairman of the board and president, 
Campbell Soup Co., Camden, N. J., 
died recently. 

Lou Rhodrick, 87, former district 
manager for Campbell Soup Co., Cam- 
den, N. J., and dean of the Grocery 
Manufacturers Representatives in the 
Baltimore area, died recently. 

Percy Ellis, 56, superintendent of 
the Seymour Canning Co., Seymour, 
Wis., died recently of a heart attack. 

Henry W. Hartle, 66, chairman of 
the board, Owatonna Canning Co., 
Owatonna, Minn., suffered a_ heart 
attack recently and died. 
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NOW YOU CAN PACKAGE 


FAR CLEANER, 
smoother, more polished, with fewer splits 
THAN U. S. NO. 1 GRADING DEMANDS 


... faster, 
easier, 
at lower costs 


ih oWARSCO 
WONDER 
CLEANER 


WE’LL SHOW YOU 


... with an actual demonstration... how the new Warsco is setting 
new standards for bean grading; how it processes beans far cleaner 
than U.S. No. 1 Grade specifications demand; how it can do the job 
faster, easier and at lower cost than ever before; how it can enable 
you to package premium beans at premium prices and profits! Sales- 
building package label available to users. 


VALUABLE BOOKLET FREE! 


Shows and explains all the fabulous features of 
the new Warsco Bean Cleaner. .. how it cleans 
all types and sizes of beans at the rate of 2,000 
to 3,000 pounds per hour, 24 hours per day, 7 
days per week, with practically no attention... 
how the cleaner beans actually look smoother 
and more polished. Write for your free copy 
today; no obligation. 


WARSCO DIVISION 





@ Gren 


2 New Processing Methods 
Have Potentials in Industry 

Freeze-drying and dehydro-freezing 
are two relatively new processing 
methods in the food field. They have 
already reached commercial propor- 
tions, and have important possibilities 
for the future 

Dehydro-freezing is the process by 
which weight and bulk are reduced up 
to 50% by partial dehydration, after 
which the product is preserved by 
freezing. Pioneer commercial packers 
have included. Calif. Veg. Concentrates 
(Genl. Foods Corp.) on pimientos, 
McIntosh on apples, Lamb-Weston on 
peas and carrots, Simplot on potatoes. 

Production currently is going to the 
U. S. armed forces, to institutional and 
remanufacturing buyers, to overseas 
customers. Retail potentiais are be- 
lieved to exist, but remain undevelop- 
ed 

Freeze-drying is the method, also 
called sublimatian, by which food is 
frozen, then submitted to temperatures 
of up to 140° F. in vacuum, and loses 
up to 98% of its moisture in a direct 
conversion of ice to vapor, while still 
keeping essentially its original bulk, 


shape, color and flavor. Food Ma- 
chinery is operating a plant for the 
convenience of packers interested in 
making tests, and commercial produc- 
tion is being carried on by such firms 
as United Fruit’s Liana, Armour & 
Co., Lipton. Sales also are being made 
by Puccinelli, of products made on 
FMC’s equipment. Deliveries are prin- 
cipally to the armed forces, remanu- 
facturers, institutions. 


—Reese Lamb, Lamb-Weston, Inc.; 


Ben Manfre, Food Machinery & 
Chemical Corp.; Dr. Harry Gores- 
line, GM Food & Container Insti- 
tute. 


Frozen Food Industry Steps Up 
Sanitation Education Program 
Because the frozen food industry as 
a whole has recently been condemned 
for the sanitation practices of a few 
packers, NAFFP has embarked upon 
an accelerated sanitation education 
program. The decision to do so was 
reached at a meeting of the board of 
directors in’ Dallas, and was made 
public by the chairman of the asso- 
ciation’s committee on prepared frozen 
foods, James K. Cameron of Morton 
Food Div., Continental Baking Co. 


The NAFFP campaign will include 
publication of a booklet to be called 
“Five Steps to Sanitary Quality of 
Frozen Foods,” for distribution to all 
frozen food packers, and holding of a 
series of reginal clinics, the latter in 
association with state and local associa- 
tions. 

Mr. Cameron’s announcement fol- 
lowed a panel discussion in which 
three officials of government agencies 
reported their interest in sound sanita- 
tion procedures and urged the indus- 
try to help them in policing its prac- 
tices. The speakers included F. L. 
Southerland of USDA’s voluntary in- 
spection and grading service for proc- 
essed fruits and vegetables, Dr. R. K. 
Somers of USDA’s mandatory meat 
and poultry inspection organization, 
and Sam D. Fine of USHEW’s Food 
& Drug Administration 


Pickle Picker Begins 

Another Experimental Year 
The mechanical cucumber pickle 

harvester, in advanced design during 

the 1960 season, has been re-designed 

and rebuilt for the 1961 season and, 

about 17 of the 26 machines that were 











FOR FAST... 
ACCURATE... 
ECONOMICAL 
LABELING... 
GET A BURT 


‘BURT 





Dual label feed provides continuous ac- 
tion. Label supply is replenished without 
stopping. Automatic centering device 
assures accuracy. For labeling cans, glass, 
. . you can't beat the Burt Non- 


cartons . 


Stop Labeler. 


BURT MACHINE COMPANY 
401 EAST OLIVER STREET 
BALTIMORE 2, MARYLAND 


Model AUS 
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Knox Glass gives us eye appeal, ruggedness 
and good delivery, says major pickle packer 


‘““Glass jars have a shelf appeal that no other container 
can match,” says the General Manager of one of the 
nation’s foremost packers* of pickles and relishes. “Our 
product is an impulse item—few women go to the super- 
market with pickles on their list. The glass container 
makes them buy. 

‘Seventy percent of the glass we use is made by Knox. 
And nine of the 13 different sizes and shapes of jars we 
use are private molds—designed exclusively for us by 


Knox Glass. 


“Our operation demands top quality glass. The jars 
must be rugged enough to stand the stress and strain that 
results from temperature changes during pasteurization 
and from the twisting of the capping operation. We have 
no problem with breakage. Knox also gives us excellent 
delivery.”’ 

To find out more about how Knox Glass is geared to 
meet your packing needs, contact Knox Glass, Inc., Knox, 
Penna., or any one of 37 sales offices. 


*Name available on request 


the new /KNOX GLASS 








CONFECTO-JEL 


Especially made for 
Jellied Candies 


TRACTOR-ROWERS: Cut and wind 


w. Heavy duty design for fast, « 


better product 

consistency and 
quality for 
over 40 years 


APPLE 
PECTINS 


e@ Adaptable to wide range of PH 
levels 
tral color and flavor—blends 
y with more different fruits 
other pectin 
t resiliency ¢ 
ring shipping 
preadability 


7 preserves 


me f { 
ical advice, o 


earest warehouse 


SPEAS COMPANY 


GENERAL OFFICES ¢ KANSAS CITY 20, MO. 


GREEN CROP LOADERS: Fast 
Jependable loading even under 
rop and weatt 





LIMA BEAN CUTTER: Cuts two 


placing in single windrow. Cuts 


educing pod damage. Harvest 
minimum of roots, dirt 





PUMPKIN LOADER: Loads pump- 


f varied sizes gently, cleanly 


pumpkin \ 


KITTS 


i ible Hume 
r 


rows at on 


cur- LODE HARVESTERS: For 
ver harvesting of spinach, 
en peas — converts to 








NUTRL-JEL 


Regular and Slow Set 
For Finest Jams, Jellies and Preserves 


PEAS? 
PUMPKINS? 
SPINACH? 
LIMA BEANS? 


HARVEST THEM 
BETTER 
WITH 





LIV 


H. D. HUME COMPANY 


Mendota ||, Illinois 
BRANCHES: Hume Products Corporatio 


Mechanicsburg, Penna Beaver Dam, Wisc 
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operating in 1960 will be in operation 
again this season. 

As in any mechanical process, the 
development is a slow business. In 
1959, Chisholm-Ryder Co., Inc., which 


opments have avoided. Even if 1961 
proves the success of the present de- 
sign, further improvements will cer- 
tainly take place over the years to 
come to repeat the history of the 
CRCO bean harvester. 


stock is upgraded to 200-grain or high- 
er by slush freezing in three-cylinder 
ammonia-jacketed Votator heat ex- 
change apparatus. By removing the ice, 
the affluent is concentrated from a 
centrifugal separator to 200-grain. 


took over the development of the ma- 
chine from earlier and only partly 
successful models, felt that a work- 
able and economically feasible ma- 
chine was ready for the 1960 season. 
The prototype model had worked well 
during the dry 1959 season but, in 


The interchange features of the sys- 
tem reduce both cooling tower require- 
ments and heat load on the continuous 
process equipment. 

Pickle packers use vinegar to steep 
cucumbers in brine. The availability 
of more economic, higher strength 
vinegar will: 

1—reduce the volume required for 
addition to brine. 

2—permit use of brine for longer 


300-grain Vinegar Can be Made 
by A New Continuous Process 
A high-strength vinegar made by a 
newly developed continuous process 
is now possible. The process was de- 
1960, with wet weather and consequent signed to produce 200-grain from 120- 
less well developed root systems, as grain vinegar. It can also be operated 
well as many other variables from the to produce 300-grain and higher 
1959 season, many of the machines strengths at reduced capacities. 
pulled up a prohibitive number of In the new process, 170-grain feed- 
plants and, did not do an efficient 
picking job. 


[he design changes made on the 
1961 machines will solve the problems 
encountered for the 1961 operations. 
No new machines will be built for 
1961 but, if they were, they would be 
of the same basic design. 

Despite the past difficulties, Chis- 
holm-Ryder looks optimistically at the 
future of the pickle picker: 

1. The mechanical pickle picker 
would not go through a field even 
five years ago. It would not pick up 
vines. It would not do a picking job. 
Whatever additional problems come 
up in 1961 will be minor ones. The 
big problems have been solved. 

2. Pickles will again be picked by 
hand this year and the replacement 
of hand picking by mechanical means 
will be progressive over the next three 
to five years. With the furor over 
migrant labor, it is amyone’s guess as 
to how long hand picking labor is 
going to be available. 

3. There is a strong possibility that 
hybrid varieties of pickling cucumbers 
may change the entire growing picture 
and materially assist mechanical har- 
vesting. New varieties better suited to 
mechanical harvesting may come along 
quite rapidly. 

4. The 1961 design of the pickle 
picker is expected to pick most varie- 
ties even more efficiently than the 
usual hand labor. Some few varieties 
are not suited for mechanical harvest- 
ing in varying degrees. 

5. Probably about a half a million 
dollars has been sunk into the develop- 
ment of the CRCO Pickle Picker to 
this time and Chisholm-Ryder is seri- 
ously determined to produce a prac- 
tical and efficient machine. No one 
else is even close. 

It is expected that the 1961 opera- 
tions will prove that the CRCO Pickle 
Picker has reached the commercially 
perfected stage and is a practical eco- 
nomical machine even though 1960 
will likely be remembered as a year 
of setback and pitfalls that few devel- 


THIS LITTLE 
TOMATO IS 


engineers can help you get it there 
faster and more profitably. Graders, washers, juicers, pulpers 
. a single machine or a complete, integrated line... Robins 
equipment can help you increase your output of highest grade 
tomato products at less cost. And . . . Robins’ 105 years of 
experience means you get more for your equipment dollar... 
more production time and less down time . . . more profits... 
less maintenance and labor costs. 


Call or write today for a copy of the Robins catalog or 
immediate service. 


lA Robins AND CO, INC, 


Manufacturers of Food Processing Equipment Since 1855 
713-729 East Lombard Street, Baltimore 2, Md. 
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New potato shapes, created to revitalize lagging appetites, are making 
important sales news all along the nation’s shopping fronts. Urschel 
machines can cut practically any shape you want. They feature pre- 
cision uniformity, highest yields, lowest product loss, unusually high 
capacities, low maintenance, and complete product protection (product 
contacts only stainless steel or special non-corroding metal surfaces). 
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HASH BROWN POTATOES SHREDS FOR POTATO PATTIES SHOE STRING POTATOES ~"'"" STRIPS CUT TO LENGTH 





FRENCH FRIES 


CORRUGATED FRENCH FRIES CORRUGATED FRENCH FRIES 
r ) ' CUT TO LENGTH 
approx. 1° length 
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GERMAN POTATO SALAD FLAT POTATO CHIPS CORRUGATED POTATO CHIPS 
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POTATO PATTY PIECES soup cuTs POTATO SALAD STEW CUTS PRE-SLICING FOR POTATO FLAKES 
FROM FRENCH FRY SCRAP be , bes 3/4" x1" x1" 3/4” thickness 
1/8" x 1/4" x 1/4" 





Consult with our cutting specialists URSCH ©! 


LABORATORIES inc. 


VALPARAISO, INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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periods than with low grain vinegar. 

3—reduce freight and storage costs 
because of the smaller product volume 
per equivalent vinegar strength. 


—Girdler Process Equipment Div., 


2820 W. Broadway, Louisville, Ky. 


MSU Combines Food Science 
Under Bernard Schweigert 


Dr. Bernard Schweigert, a biochem- 
ist and nutritionist, formerly director 
of research and education for the 
American Meat Institute Foundation 
at the University of Chicago, heads 
the new Science Department at Michi- 
gan State University, East Lansing, 
Mich. 

Under Dr. Schweigert’s new pro- 
gram, a student in the department may 
elect a science curriculum, with little 
commodity specialization or a general 
curriculum with more courses in the 
commodity area. 

A third curriculum has a business 
emphasis. Only the essentials in sci- 
ence will be required. There would be 
some choice in commodity selection 
and a heavy schedule in business and 
economics. 

The new Food Science department 
was formed from a combination of 
existing sections at the University. It 
combines the fruits and vegetables sec- 
tion, dairy products, meats, a part of 
agricultural engineering and poultry 
processing 


USDA Raises Inspection Charge 

Regulations governing the inspec- 
tion and certification of processed 
fruits and vegetables and related prod- 
ucts was amended. The amendment 
increases the rate of charge for inspec- 
tion services based on an hourly rate 
Formerly $5.00, it has been increased 
to $5.50. 


Quality Standards 

A Food and Allied Industries Di- 
vision has been established by the 
American Society for Quality Control 
This new division will be concerned 
with methods for developing and 
maintaining quality standards by firms 
that grow and/or manufacture food, 
and by food brokers and food distribu- 
tors. Firms that deal directly with the 
consumer are also included. President 
of the new division is William A. 
Golomski, vice president, H. J. Mayer 
& Sons Co., Inc., Chicago, manufac- 
turer of curing, flavoring and season- 
ing compounds. 


Advisory Committee Reports 
More of the total research effort 
in the USDA should be for basic in- 
vestigations. This suggestion was made 
by the department’s Vegetable Re- 
search and Marketing Advisory Com- 
mittee during its annual meeting in 
Washington, D. C. Basic studies are 
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ANGELUS CAN CLOSERS 


KNOWN FOR THE COMPANY THEY KEEP... 
KNOWN FOR THE SERVICE THEY PROVIDE 


AJAX- 


CLEANSER 


HERSHEY'S 


No better recommendation exists than the 
list of “blue chip” customers who use one or 
more models of Angelus Closing Machines 
for efficient and cost-cutting service. 


ihe performance of Angelus Closing 
Machines is based not only on top-grade 
materials and quality of workmanship but 
on the right design to meet specific produc- 
tion problems, These leading canners know 
that Angelus, the only company in the world 
producing can closing machines exclusively, 
devotes all of its design efforts to create 
equipment for greatest production efficiency 
and easiest possible maintenance. 


Let Angelus put its 50 years of experience 
to work in solving your can closing produc- 
tion problems. Write today for complete 
details. Specify products, can dimensions and 
your capacity requirements. 





ANGELUS 


Sanitary Can Machine Company 


Cable Address ‘‘Angelmaco”’ Western Union Code 
4900 Pacific Boulevard + Los Angeles 58, Calif. 








YOU WILL SAVE MONEY WITH... 


THE HARDY 
“ELECTRO-PORTIONER™ 




















The Hardy Salt Company — leader in product development 
— takes pride in announcing the finest liquid dispensing equip- 
ment on the market today. 
NO WASTE INGREDIENTS — Save thousands of dollars yearly on salt and 
sugar costs . . . your sweet brine goes only into the container . . . no 
overflow. Unit dispenses accurately measured amounts of brine and 
other liquids 
NO EXPENSIVE SALT TABLETS — Salt-calcium chloride tablets cost over $20 
per 100 Ibs.; Hardy Canners Fine Salt and calcium chloride, purchased 
separately, cost less than 1, 10th this figure. Since salt, sugar, calcium 
chloride and MSG are dispensed in liquid form instead of tablet form, 
humidity and steam vapors are no longer a problem. 


SAVES TIME AND LABOR — Handles up to 300 containers per minute. Com- 
pletely automatic . . . requires no operator. 


EASY TO INSTALL AND OPERATE — Just dial the amount of liquid to be 
dispensed. Positive action—the can trips the sensitive Micro-switch — 
requires only inches of space and headroom. Totally enclosed recirculation 
— keeps out air and dirt, assuring you of higher 
quality and finer flavor in your products. 


When dispensing brine with the Hardy “Electro-Portioner”, 
use Hardy Canners Fine Salt . . . custom-screened for fast, 
even dissolving. 


yoo Les wT 


SALT COMPANY 


P. O. Drawer 449, St. Louis 66, Mo. 

Please send me complete information on the Hardy 
“Electro-Portioner”’ 
NAME 

COMPANY 
STREET 

CITY 








ZONE STATE......... 


needed to develop improved weed 
control in vegetables and vegetable 
seed crops. With effective herbicides it 
would be possible to have reduced 
labor costs, and advances in mechaniz- 
ed vegetable production. 

More should be done to inform the 
public about agricultural research and 
the important role it plays in improv- 
ing national welfare. This suggestion 
was made by the members of USDA’s 
Deciduous Fruit and Tree Nut Re- 
search and Marketing Advisory Com- 
mittee at the group’s recent annual 
meeting in East Lansing, Mich. 


USDA's Oilseeds and Peanut Re- 
search and Marketing Advisory Com- 
mittee have suggested that high priori- 
ty be given to fat content in the 
human diet. There should be a con- 
tinuation and expansion of research 
on the nutritional and health aspects 
of fat in the human diet. 


USDA's Refrigerated and Frozen 
Products Research Advisory Commit- 
tee recommended increasing consumer 
education in handling and _ storage 
problems of frozen foods. The group 
reached this decision during its an- 
nual meeting in Washington, D. C 


New IFT Section 

The Longhorn Section has been 
formed in the Fort Worth and Dallas 
areas Of Texas. The officers are: chair- 
man—Dr. Carter Harrar, Anderson 
Clayton & Co., Sherman; vice chair- 
man—Cecil Mathews; secretary-treas- 
urer—Miss Nell Morris, Frito Co., 
Dallas; counsellor—William Massman, 
Dr. Pepper Co., Dallas. 





Men in the News 


Dr. Emil M. Mrak, scientist and ad- 
ministrator, and chancellor of the 
Davis campus of the University of 
California, is the 1961 winner of the 
Babcock-Hart Award. 


Dr. H. C. Diehl, research scientist 
and administrator in the field of frozen 
foods and refrigeration, has been 
chosen to receive the Nicholas Appert 
Award of the Institute of Food Tech- 
nologists at the group’s annual meet- 
ing in May. 


Dr. L. R. Dugan, Jr., formerly chief, 
Div. of Organic Chemistry, American 
Meat Institute Foundation of the Uni- 
versity of Chicago, is now an associate 
professor, Department of Food Sci- 
ence, Michigan State University, East 
Lansing. 


Dr. Stephen S$. Chang, formerly a 
senior research chemist with the A. E. 
Staley Co., Decatur, Ill., has been ap- 
pointed associate professor, Depart- 
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ment of Food Science, College of 
Agriculture, Rutgers University. Dr. 
Chang has a special interest in the 
technology of fats and oils and has had 
extensive experience in gas chromatog- 
raphy. 


Dr. Roger W. Truesdail, founder 
and president of a food and drug re- 
search laboratory, has been awarded 
the American Institute of Chemists’ 
1960 Honor Scroll for “meritorious 
services to the profession of chemis- 
try.” 


Grade Standards 


Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


Proposed Changes to Standards for: 
Frozen Speckled Butter Beans 
Frozen Broccoli 
Canned Green Beans 
Canned Wax Beans 

New Grade Standards for: 

Frozen Spinach 


| 
| 
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SOMETHING NEW!! 


MODEL +13—HIGH SPEED 


EIGHT LANE UNSCRAMBLER 


Is an adjustable unscrambler to feed a high speed 
labeling line of interest to you? 


Check these benefits . . . 


1. Speeds up to 1000 cs. per hour. 
2. Adjusts from 202 to 404 inclusive. 


3. Adjustable from one size to another in minutes. 


4. Gentle—will not dent cans. 


5. Portable—mounted on rubber wheels. 


DESIGNED BY CANNERS FOR CANNERS 
PHONE 190 SHUTTLEWORTH, INC. WARREN, IND. 
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DISTRICT SALES MGRS. 
East: Bill Rombin, Fairfield, Pa. 
Phone 912 R13 
Midwest: Jim Shuttleworth, Warren, Ind. 
Phone 190 
West: Jim Gilfillan, Bellevue, Wash. 
Phone SH 6-3265 











Classified Advertising 


Please address box advertisers: “Box — c/o Canner/Packer, 59 E. Monroe St., Chicago 3, Ill.”’ 





RATES: 15¢ per word, 75¢ extra for blind box 
number. Minimum charge $4. Terms net prepaid 
Each word of capitol letters counted as two 
words. Classified display 1 time $25 per inch 











PROFESSIONAL SERVICES 





FOUNDED 1922 


Beted and p= 
FB crearch Kosaberateries 


ePoR:A 








Maurice Avenue at 58th Street, Maspeth 78, New York City 


WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
1079 Lombard St., San Francisco 9, Calif Tel: Prospect 6-1415 





for the FOOD, FEED, DRUG and 
CHEMICAL INDUSTRIES 
Analyses, Biological Evaluation, 
Toxicity Studies, Insecticide Testing 
and Screening, Flavor Evaluation 







Project Research and Consuitation 





Write for Price Schedule 
P. ©. Box 2217 * Madison 1, Wis 





POSITIONS WANTED 


Wanted—College graduate, major in Chemistry 
or Food Technology for work in southeastern pickle 
plant as head of Quality Control and Assistant 
Plant Monoger. Production background preferred 
but pickle experience not required Established 
company. Reply should include education, age 
experience and present salory. Box 4361 


CONTROLLER — MANAGER 
For large vegetable cannery. Experienced not only 
in controller-management but also familiar with vor 
Ovs processes in vegetable canning Write Burton 
Hill, Pres., Hill Packing Co., Topeka, Ks 


PLANT MANAGER 
Wonted Plant Manager experienced in poultry can 
ning. Poultry buying helpful. Relocote to South 
west New Modern plont Salary commensurate 
with experience. Send full resume ond snapshot 
to Box 1262, Dallas, Texas 


PRODUCTION SUPT 
Trouble shooter for national Food Company's six 
plants: five fresh and dry pock, one chicken can 
nery. Varied privote label items. Relocate Dallas 
Texas. Some travel surrounding states. Send resu 
me Box 1262, Dollas, Texas 


HELP WANTED 


HOW CAN | HELP YOU—Experienced Manager 
Canning-Freezing. Cost reducer and profit maker 
desires seasonal job to be poid on cases produced 
bosis, bondable. Box 2561! 


Available-attorney currently with trade association 
n food industry ego economic, market research, 
and administrative experience; desires challenging 
position where ail! ability w be utilized. Age 32 
Resume. Box 456! 


HELP WANTED or POSITION AVAILABLE—Food 
Technologist with working knowledge of bacteriolo 
oy degree in Chemistry. Food processing plant ex 
perience essentic with some mechanical aptitude 
Work involves Research and Development, Process 
ing Engineering, Technical Sales and customer con 
tects in support of rapidly expanding Food ond 
Chemica! Processing Equipment manufacturer. West 
Coast location. Salary commensurate with experi 
ence and ability. Reply Box 209, Stockton, Calif 


68 


FOR SALE—MACHINERY 
AND EQUIPMENT 


FOR SALE—Buflovaok Stainless Stee! double-effect 
evaporators, 1000, 800, 600 sq. ft. (3) Pfaudler 
100 gal. Stainless jacketed kettles, Dbi.-motion agi 


tator, tilting bow!. (6) 36” Aluminum Filter Presses 
French oi! type 2-S screw extraction press. 4,500 
galion vertical, 5,700 gallon horizontal stainiess 


steel tanks. Buflovak 42” x 120° double drum dry 
ers, ASME 16022 WP. York Freon 12 compressor 
6% «x 5, 40 ton. 200 gallon sigma mixers. Hope 
piston filler. SEND US YOUR INQUIRIES. PERRY 
1405 N. 6th St., Phila. 22, Pa 


FOR SALE—25 Stainiess Stee! Tanks, from 500 to 
5000 gal. Vertical and horizontal. Some agitated 
Aimospheric or vacuum type. Specify your require 
ments; Fifteen stainless steel Single and Double 
Effect Evaporotors 67 to 2000 sq. ft.; Thirteen 
stainless Heat Exchangers 50 to 250 sq. ft.; Ten 
stainless Truck Tanks 1000 te 4300 goal.; Roll 


Dryers Vacuum Pans; Homogenizers; Plate Ex 
chongers. Best Equipment Compony, 1737 W. How 
ord St Chicago 26, Ill. AMbassador 2-1452 


FOR SALE—235 Super Juice Extractor in Al con 
jition, motor driven, used very little. Lomax Can 


ning Company, Lomox, Illinois 


FOR SALE—2 Wisconsin Pea Weshers with Des 
toners and Pumps. 2 Wisconsin Corn Washers, 3 
Greot lokes Cable Conveyor Pneumatic Gates 
Oconomowoc Canning Company, Oconomowoc, Wis 


consin 


LARGEST STOCK of Reliable Used Machinery for 
Food Processing. Attractive prices, immediate de- 
livery. Cash for your surplus equipment, or trade 
against machinery you need. Terms to suit. Your 
best bet is MACHINERY & EQUIPMENT CO. 123 
Townsend St San Francisco 7, Calif., Phone: 
GA 1-1380 


For Sale—Ketties, Tanks, Lobelers, pumps, fillers 
filters, mixers, vacuum pons, cose gluers and seal 
ers, coppers, etc. Address all inquiries and send 
list of surplus equipment. Ace Equipment Co., 
6825 S. Kenwood Ave., Chicogo 37, Ill 


BOILERS 


HI-PRESSURE 
SOLD——PURCHASED——RENTED 
turbogenerators, pumps, fans 
Nation's largest inventory, New & Used 
INDECK POWER EQUIPMENT CO. 
9750 Skokie Bivd., Chicago (Skokie), III. 
OR 3-7666 














For Sale-—FMC Pulper Model #101, Labelers, fe- 
torts, Kettles, Tanks, Pumps, Fillers, Vacuum Pons, 
Filters, Rietz Disintegrotor. Loeb Equipment Supply 
Co., 830 W. Superior St., Chicago 22, Ill. 


**MONITOR"’ Canning Machinery for peas, beans, 
tomatoes, cherries, etc ‘For over fifty years— 
always the finest... Huntley Manufacturing Com- 
pony inc., Brocton, New York 


FOR SALE—Extend-O-Conveyor made by Standard 
Conveyor Co., slightly used, like new, cost $3,600, 
will sell for $2,250, closed length 12°3", extended 
length 46°8”. California Citrus Pulp Co., Colton, 
California 


IMMEDIATE DELIVERY—FILLERS: Stokes-Smith HG 
64; Triangle Electric-pac G-2 HOGS: Mitts & Merrill 
CRE 15 - CRB 12. REFRIGERATION: Compressors: York 
—7 1/2 « 7 1/2, 5 « 5, 3 1/2 «x 4 1/4, Prick 
4 1/4 « 4 1/4. Flake Icers: York Mod. DER 25 
SEALERS: Stendard Knapp Mod. 429 top & bottom 
w/compl. unit; Elliot Mod. 52-16. TANKS 150— 
1,000 gal. Hoveg; 575—933 gal. glass lined; 2,000 
gal. S/S; 6,500 gal, S/S lined. Aaron Equipt. Co., 
9370 West Byron St., Schiller Pork, Illinois. 





BUSINESS OPPORTUNITIES 


CANNERY FOR SALE—tLocaoted Eastern Shore Mary 
lond. New Automatic high pressure oi! boiler. Must 
liquidate estate. Price $21,500.00. Write Box 3561 





FOR LEASE—REFRIGERATED STORAGE IN HOUS 


TON ¢« Will lease reasonably all or part of 
40,000 square feet. e One of the finest refrig 
erated facilities in the Southwest. « Thermostat 


controlled, both dry and wet cold storoge 
e Modern and new, centrally located with east 
access. « Includes railway siding, conveyors, & 
air-conditioned office space. e Will lease with 
option to buy equipment 

CONTACT NED Gill, OIL & GAS BUILDING 
CA 5-0234, HOUSTON, TEXAS 











FOR SALE—Well established family size food man 
ufacturing busines popular items, factory, house 
end acreage. Easiorn New York state owner re 
tiring. Box 1561 


SALE OR LEASE. Tomato Processing plant, block 
construction 6500 sa ft floor space modern 
equipment, ali for $25,000.00. Contact lee Hort 
man, Realtor 54 Hanover St Gettysburg Po 

Phone ED 4-1713 


DOG FOOD CANNING PLANT FOR SALE 
Complete dog food canning plant located center of 
Deep South covering sales area of Lovisiona, Ar 
kansos, Tennessee, Mississippi, and Alabama. Sell 
ing in excess of 7,000 coses weekly with capacity 
of 1200 cases daily. 14,000 sq. ft. floor space 
68 ccres, 1,800 sq. ft. office space, all recently re 
modeled. For further details write or phone H. D 
Laughlin & Sons, 3522 North Grove St., Fort Worth, 
Texas. MA 4-7211 


Fresh frozen fish for pet food canners—We hove 
million pound cold storage plant with 40,000 freez 
ing capacity daily; also have refrigerated trucks and 
two trawlers fishing at Sheboygan, Wisconsin. Schill 
ing Fish Co., 230 N. Broadway, Green Bay, Wis 
consin 

~ 

FOR SALE—BARGAIN for quick scale. Weil-known 
active pickle manufacturing plant; private railroad 
siding; plenty of water; good agricultural area in 
east central stote. Approximately 90,000 sq. ft 
floor space; opportunity for expansion Price 
$329,000.00. Box 2261 

WANTED MACHINERY 
WANTED MACHINERY 

Cameron 145 Double Seamers, American Con 325 
Press, Bliss 236 Arch Presses, Bliss 23M Press 
with Air Cushion, Johnson Lining machines. Com 
mercial Cork Corp., 40 E. 49th St., N. ¥. 17, N.Y 





Want 
Something? 


Have 
Something 
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Use a 
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'/ J COMING EVENTS CALENDAR 


May 

4-5—National Kraut Packers Assn., an- 
nual cutting bee, Seneca Hotel, Ge- 
neva, N. Y. 

7-10—Super Market Institute, 24th an- 
nual convention and exposition, Mc- 
Cormick Place, Chicago, Il. 

7-11—Institute of Food Technologists, 
2lst annual meeting, Hotel Statler, 
New York City. 

19-20—Imstitutional Food Manufacturers 
Assn., 6th annual institutional mar- 
keting conference, Palmer House, 
Chicago, Il 

22-25—National Restaurant Assn., 42nd 
annual convention, McCormick Place, 
Chicago, Il 

22-26—Material Handling for the Food 
Processing and Canning Industry, a 
five day course, Natl. Material Han- 
dling Center, Newport, R. I. 

23-25—Glass Container Manufacturers 
Institute, annual membership meet- 
ing, The Greenbrier, White Sulpher 
Springs, W. Va 

24-26—Canadian Institute of Food Tech- 
nology, 4th annual conference, Queen 
Elizabeth Hotel, Montreal. 


Merchandising Calendar 


May 7-13: Frozen Food Week (Frozen 
Food Assn. of Delaware Valley). 

June 1-Aug. 31: Kraut Salad Season 
(Natl. Kraut Packers Assn., 202 S. 
Marion St., Oak Park, IIl.). 

June 15-24: Natl. Mayonnaise & Salad 
Dressing Week (Mayonnaise & Salad 
Dressing Mfrs. Assn., 333 N. Michigan 
Ave., Chicago 1, Ill.). 

July 1-31: It's National Ice Tea Time 
(Tea Council of the U.S.A., 16 E. 
56th St., New York, N.Y.). 

July 1-31: Natl. Picnic Month (Ameri- 
can Bakers Assn., 20 N. Wacker Dr., 
Chicago 6, Ill.). 

July 1-Aug. 31: PIC-L-NIC Time (Natl. 
Pickle Packers Assn., 202 S. Marion 
St., Oak Park, Ill.). 


June 

6-8—2nd Congress on Environmental 
Health, University of Michigan, Ann 
Arbor 

11-12—Michigan Canners’ & Freezers’ 
Assn., spring meeting, Whitcomb 
Hotel, St. Joseph, Mich. 

18-20—National Food Brokers Assn., 
2nd management conference, St 
Francis and Sir Francis Drake Hotels, 
San Francisco, Calif 

18-23—Assn. of Food & Drug Officials 
of the U. S., 65th annual national con- 
ference, Hotel Mayflower, Washing- 
ton D Cc 

20-29—IPACK, industrial machinery ex- 
hibit, Milani Fair, Milan, Italy. 

21-24—-Processed Apples Institute, Inc., 
10th annual meeting, The Greenbrier, 
White Sulphur Springs, W. Va. 

25-26—Ohio Canners & Food Processors 
Assn., spring meeting, Catawba Cliffs 
Beach Club, Port Clinton, Ohio 


August 

28-29—American 
annual convention, 
Indianapolis, Ind 


Soybean Assn., 4ist 
Claypool Hotel, 


4ug. 1-31; Natl. Sandwich Month (Wheat 
Flour Inst., 309 W. Jackson Blvd., 
Chicago 6, Ill.). 

Aug. 17-26: Spanish Green Olive Week 
(Spanish Green Olive Commission, 55 
E. Washington, Chicago 2, Ill.). 

Sept. 1-30; Natl. Better Breakfast Month 
(Cereal Inst., Inc., 135 S. LaSalle St., 
Chicago 3, Ill). 

Oct. 1-31: October Cheese Festival 
(Amer. Dairy Assn., 20 N. Wacker Dr., 
Chicago 6, Ill.). 

Oct. 1-31: Yambilee (La. Sweet Potato 
Commission, P. O. Box 132, Opelous- 
as, La.). 

Oct. 16-22: Fish’n Seafood Parade (Fish’ 
n Seafood Promotions, Div. of Natl. 
Fisheries Inst., 1614 20th St., N.W., 
Washington 9, D. C.). 


1.F.T. Sections Calendar of Meeting Dates 


Western 

Puget Sound: No meeting. 

Rocky Mountain: No meeting. 

So. Calif.: May 17, 6 p.m., at Rodger 
Young Auditorium, Los Angeles, Dr. 
Vincent P. Maier, USDA Fruit & Vege- 
table Laboratory, on “The Chemistry 
of Browning Reactions.” 


Midwest 

Chicago: No meeting. 
Great Lakes: No meeting. 
Indiana: No meeting. 


Minnesota: No meeting. 
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Wisconsin: May 26, 4:30 p.m., at Lake 
to Lake Dairy Cooperative, Kiel, Wis., 
Dr. J. B. Stine, Kraft Foods Co., Chi- 


cago 


Eastern 

Mohawk Valley: May 24, 10 a.m., tour 
of Borden’s Research Center, Syracuse, 
N. Y., nomination and election of of- 
ficers. In the afternoon several speak- 
ers will discuss “Current Revolutions 
in Food Packaging.” 

New York: May 17, 6 p.m., at Brass 
Rail, New York City, Dr. Max Milner, 
senior food technologist of UNICEF- 
United Nations Children’s Fund, on 
“United Nations’ Concern with Mal- 
nutrition.” 


October 

18-20—Packaging Institute, 23rd annual 
national packaging forum, Biltmore 
Hotel, New York City. 

19-21—Florida Canners Assn., 30th an- 
nual convention, Diplomat Hotel, Hol- 
lywood-by-the-sea, Fla. 

29-Nov. 1—National Agricultural Chem- 
icals Assn., 28th annual meeting, The 
Homestead, Hot Springs, Va. 


November 

5-8—National Frozen Food Assn., an- 
nual convention, Americana Hotel, 
Miami, Fla. 

7-10—Packaging Machinery Manufac- 
turers Inst., 1961 show, Cobo Hall, 
Detroit, Mich. 

20-21—Pennsylvania Canners Assn., 47th 
annual convention, Yorktowne Hotel, 
York, Pa. 

20-21—-Michigan Canners’ and Freezers’ 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids, Mich. 

27-28—Ohio Canners & Food Process- 
ors Assn., 54th annual convention, 
Commodore-Perry Hotel, Toledo, 
Ohio 


Oct. 19-28: Natl. Macaroni Week (Natl. 
Macaroni Inst., 139 N. Ashland Ave., 
Palatine, Ill.). 

Oct. 20-Dec. 25: Traditional Dessert Pro- 
motion (Amer. Bakers Assn., 20 N. 
Wacker Dr., Chicago 6, Ill.). 

Oct. 23-28: Natl. Honey Week (Amer. 
Honey Inst., 114 N. Carroll St., Madi- 
son 3, Wis.) 

Nov. 15-Dec. 31: Holidays are Pickle Days 
(Natl. Pickle Packers Assn., 202 S. 
Marion St., Oak Park, Ill.). 

Nov. 19-25: Asparagus Week (New Jer- 
sey Asparagus Industry Council, Inc., 
Centerton, N. J.). 

Dec. 1-31: Egg Nog Month (Theodore 
R. Sills & Co., 39 S. LaSalle St., Chi- 
cago 3, Ill.). 


Northeast: No meeting. 


Philadelphia: May meeting, 6:30 p.m., 
at Dairy Maid Restaurant, Dr. Alfred 
Lachmann, American Sugar Refining 
Co., Philadelphia, on “Some Impres- 
sions of the European Food Industy.” 


Pittsburgh: May 20, 10:30 a.m., at Hetzel 
Union Bldg., Pennsylvania State Uni- 
versity, University Park, Pa., food 
symposium. 


Southern 


Bluegrass: No meeting. 

Dixie: May 5, place to be decided in At- 
lanta, Ga., election of officers for 
1961-62. 
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What New Average-Weight Container Code Means to You 


U. S. processed food packers should watch what hap- 
pens to the new average-weight weights and measures 
code adopted in California Jan. 29, for it may profound- 
ly affect packaging procedures throughout the country 

The code is the first one for packaged-foods fill-of- 
container which is based upon the application of statis- 
tical methods. Further, it is the first to provide practical 
procedures which relate directly to Nat. Bur. Stds. 
Handbook 67, used in enforcement procedures by U. S 
Food & Drug Administration. 


New Fill-of-Container Philosophy 

The code has been vigorously attacked as “legalized 
robbery” by officials of some labor unions, and in 
milder fashion by consumer-watchdog groups, because 
it calls for policing packaged foods on an average-weight 
rather than a minimum-weight basis 

Its proponents feel that it provides fair measure to 
the average consumer, while still relating deliveries prop- 
erly to statistics on food production. One ton of food 
material, they feel, should deliver close to 2,000 one- 
pound packages, but it will not do so if every carton 
holds a minimum of 16 ounces. To get that minimum, 
fillers have to vary somewhere between 16 and 17 oz., 
or even 16 and 18 oz., and thus not over 1,900 packages 
will result in most instances 


Problems with Pieces and People 

With some products, it is impossible to hit just above 
a minimum weight every time, because of product size 
and shape. No one wants 734 hot dogs in one package 
and 8% in another; the consumer prefers eight in each 
pack, regardiess of net weight. 

Also, the minimum weight concept is subject to re- 
gional variations because of different sampling methods, 
varying accuracy of scales used, training of enforcement 
officials. These deviations pose serious problems for 
packers, distributors and enforcers, and can result in 
alternate shortchanging and overloading of the con 
sumer 

In addition, a hard-and-fast minimum-weight pro 
gram usually requires much hand-weighing. It is small 
comfort to a consumer to receive a quarter-ounce more 
of product, if he knows it cost him the equivalent of 
two extra ounces in labor charges 


Advantages of Average-Weight Filling 

The average-weight plan and the accompanying sta 
tistical program are not a cure-all for weight problems 
They do not, for example, solve difficulties with losses 
from evaporation, or with wet versus dry tare 

But they do’ provide a simple method by which all 
weight inspectors in a region can use identical methods 
for checking container fills. They encourage packers 
to use the most efficient, cost-saving methods and ma 
chines 

Most important of all, they assure every consumer 
that his package is as like his neighbor’s as modern 
techniques can make it; that weight variations will be 
minor; and that during a year of purchasing he is 
99.999% certain of getting an average of 16 oz. or 
more in every packaged pound of food he buys 

Under the code, inspectors measure the average 


weight of a lot (total weight divided by number of 
packages) by sampling a number determined by a table 
They also check range of weights, and tare, on the basis 
of numbers of samples shown in two other tables. 


How Packs Are Checked 

By comparing the data above with additional tables, 
weights-and-measures officials locate “unreasonable” 
errors in filling. When such unreasonable containers 
are encountered in the first lot, they are discarded and 
replaced with new packages. If these are unreasonable 
also, they are replaced, and replacement continues until 
the number of “unreasonable” units exceeds the number 
of tare samples specified in the table. If at this point 
samples are still unreasonable in weight, the lot may be 
considered in violation if the error is in short-weight, 
and the packer or grocer is notified if it is in overweight 

The effect of discarding unreasonable errors, in the 
above way, is to refine the weight variations to corre- 
spond to those likely to be encountered under normally 
good commercial practice. 

he refined total error in the sample is then compared 
with the values in a third table. If the error is plus, it 
will usually be presumed that no shortage exists. If the 
error is minus, but within the table limits, the inspector 
utilizes a fourth table to check the probability of short- 
age, and then decides whether or not to sample further 
If the error is more seriously minus, an additional ref- 
erence is made to table V, and if the table so indicates, 
the lot is condemned. 


What This Means to the Packer 

The code allows a packer to rely on mechanical 
check-weighing with confidence, and thus permits him 
to have the advantages of such mechanization, and to 
pass the savings on to his trade. 

It tells him that-no competitor is going to get away 
with short weights, for the statistical sampling system 
will overlook such a short-weight situation no more than 
1 time in 770 (13 in 10,000) 

By holding the samples to a sound statistical mini- 
mum, it avoids wasteful destruction of merchandise 
which eventually becomes a cost to packers and dis- 
tributors, and to consumers 

By providing a simple and positive checking system, 
it tells the packer that his merchandise will not be con- 
demned so long as he delivers the proper quantity in 
total, and observes good commercial practices in filling, 
check-weighing and packaging 


How to Obtain the Code 

Packers of dry and frozen foods, makers of check- 
weighing equipment, and other interested persons may 
secure a copy of the procedures by writing Calif. Bur 
of Weights & Measures, Sacramento, Calif., and asking 
for Calif. Wts. & Measures Code, Article 5, Sampling 
& Testing Procedure for Estimating Container Fill of 
Packaged Commodities. 


El Stark 
Editor 
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SEVIN gives excellent control of corn 
earworm, even without oil, and gives 
you a high yield of undamaged ears. 


Peach twig borer, oriental fruit moth 
and other late-brood peach insects are 
easy to control with SEVIN applied up 


Mexican bean beetle and other major 
pests of beans can be controlled with 
use of SEVIN on the day of harvest, if 


to day before picking. needed. 


Safer to use close to harvest— 


SEVIN 


NSECTICIDE 


Late-brood codling moth, red-banded 
leaf roller and apple maggot can safely 
be controlled with SEVIN up to one 
day before harvest. 


is a natural for processing crops 


Economical and effective against major insect pests of important 
fruit and vegetable crops, SEVIN is ideal for insect control all season 
long. And with SEVIN you can maintain top quality right up to har- 
vest. Along with the new low price this year, you get many other 
special benefits with SEVIN. 


|” You can use SEVIN the day of harvest on beans, tomatoes, pep- 
pers, cucumbers, grapes and fresh market sweet corn; the day before 
harvest on peaches, apples, pears, cherries, plums, prunes and straw- 
- berries. 
Tomato fruit worm and hornworm can 
be stopped effectively by using SEVIN 


even on the day of harvest. lM” Canning corn fodder, husks and cobs may be fed to livestock with- 


out contamination of milk or meat by SEVIN residues. Just follow 
label directions and allow seven days between last application and 
harvest. 


|@ Pickers can go into the field or orchard quickly after SEVIN has 
been applied. 


lM” Long-lasting insect control with SEVIN gives excellent results with 
a minimum number of applications. 

” SEVIN controls many resistant insects—such as codling moth and 

Colorado potato beetle. 


Cherry fruit fly control with SEVIN 
avoids spray residue problems even in 
fast-ripening seasons. 


SEVIN is available in spray and dust formulations to fit your needs. 
When insects attack, tell growers to SOCK ’EM with SEVIN! 


UNION 


UNION CARBIDE CHEMICALS COMPANY 
CARBIDE 


Division of Union Carbide Corporation * 270 Park Avenue * New York 17, New York 


Sevin and Union Carsipe are registered trade marks of Union Carbide Corporation 





HEEKIN'S 


~~ Parade of 
- Performance 


Can after can after can that rolls 
off the Heekin assembly line is the 
same in one respect. Every can is 
perfectly made, expertly designed 
to sell somebody's product. Place 
your product in Heekin’s parade of 
fine performance and Heekin metal 
packages, plain and lithographed, 
will go to work for you. Call now and 
receive Heekin Personal Service. 





Product Planned 
CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 











